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TABLE OF MEASURES AND WEIGHTS. 


2 cups butter = 1] pound. 
4 cups flour = 1 pound. 
2 cups granulated sugar = 1 pound. 
2% cups powdered sugar == si) pound. 
2% cups brown sugar = 1 pound. 
1$ cups rice = 1 pound. 
44 cups coffee = 1 pound. 
2 cups finely chopped meat = 1 pound. 
9 large eggs = 1 pound. 
1 square Baker’s Chocolate = 1 ounce. 
4 cup chopped nuts = 1 ounce. 
3 teaspoons = 1 tablespoon. 
16 tablespoons = cup. 

2 tablespoons butter = 1 ounce. 
4 tablespoons flour = 1 ounce. 


Nore.—Remember that in the following receipts, all meas- 
suring cups (holding one-halfurements are made level. Mea 
pint), divided into thirds or quarters are used; also tea and 
table measuring spoons. 
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WHAT TO HAVE FOR DINNER. 


PART I. 


FAMILY DINNERS. 


MENU NO. I. 

After much meditation and experience, I have di- 
vined that it takes as much sense and refinement and 
talent to cook a dinner, wash and wipe a dish, make a 
bed and dust a room, as goes to the writing of a novel, 
or shining in high society—RosE TERRY COOKE. 

Tomato Soup. 
CrotTons. 
Rrs RoAst oF BEEr, Brown GRAvy. 
Roastep PoraToss. Driep Lima Bzrans. 


MACEDOINE SALAD. 


AppLE CHARLOTTE. 


(3) 


4 What to Have for Dinner. 
TOMATO SOUP. 


1 can tomatoes 2 slices onion 

2 cups white stock or water 1 teaspoon sugar 

10 peppercorns 1 teaspoon salt 

4 bay leaf 4 teaspoon soda 

3 cloves 3 tablespoons butter 


2 tablespoons flour 


Cook first six ingredients fifteen minutes, force 
through a strainer and add sugar, salt and soda. Melt 
butter, add flour and cook one minute; then add one- 
third the hot soup, and when well thickened and smooth, 
add remaining soup. Serve with Crotitons. 


CROUTONS. 


Cut stale bread in one-third inch slices, remove crusts, 
and cut slices in one-third inch cubes. Put in dripping 
pan and bake until delicately browned, stirring fre- 
quently that cubes may brown evenly. 


RIB ROAST OF BEEF. 


Wipe a rib roast, place on rack in dripping pan, 
sprinkle with salt and dredge meat and bottom of pan 
with flour. Place in a hot oven, and when slightly 
browned, reduce heat and baste with fat in pan, con- 
tinuing the basting every fifteen minutes during the 
cooking. A five-pound rib roast, when cooked rare, re- 
quires one hour and five minutes, while a ten-pound 
roast requires one and one-half hours. 


BROWN GRAVY. 


Remove fat from pan, leaving three tablespoons. Add 
three tablespoons flour and stir until well browned. 
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Pour on, gradually, while stirring constantly, one and, 
one-half cups boiling water. Bring to boiling point, 
season with salt and pepper, then strain. 


ROAST POTATOES. 


Wash and pare potatoes, and parboil twelve minutes in 
boiling, salted water. Drain and place on rack in pan, 
where meat is roasting, and bake until soft. Baste with 
fat in pan, when basting meat. 


DRIED LIMA BEANS. 


14 cups dried Lima beans 11 tablespoon butter 
# cup cream Salt 
Pepper 

Soak beans over-night, in cold water. Drain, add cold 
water to cover and bring slowly to boiling point. Let 
simmer until tender, drain, add cream, butter, salt and 
pepper. 

MACEDOINE SALAD. 


1 cup, each, cold cooked carrots and turnips, cut in 
strips 

1 cup cold cooked potatoes, cut in balls 

1 cup cold cooked string beans 

2 tablespoons parsley, finely chopped 


Marinate the vegetables separately with French Dress- 
ing. Arrange in sections on a dish, having the base of 
shredded lettuce, garnish with lettuce and sprinkle 
chopped parsley over all. 


To Shred Lettuce. 
Remove leaves from stalk, wash, drain, and cut in 
narrow strips, using scissors. 
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FRENCH DRESSING. 


4 teaspoon salt ‘8 drops onion juice 
$ teaspoon pepper 4 tablespoons olive oil 
2 tablespoons vinegar 


Mix ingredients in order given and stir until well 
blended. 


APPLE CHARLOTTE. 


1$ cups apple sauce Butter 
4 slices stale bread 4 cup sugar 


Put apple sauce in buttered, shallow, baking dish. 
Remove crusts from bread, butter generously, cut in tri- 
angles and arrange on top of sauce as closely as possible. 
Sprinkle with sugar, and bake in a moderate oven until 
bread is browned. Serve with thin cream. 


Family Dinners. 7 


MENU NO. II. 

“The art of cooking, when not allied with a degéner- 
ate taste or with gluttony, is one of the criteria of a peo- 
ple’s cwilization.” 

Corn Mock BIsQuE. 
Roast CHICKEN WITH BREAD STUFFING, 
GIBLET GRAVY. 
Bortep Rice. SautEp Eaa@ Puiant. 
STUFFED GREEN PEPPERS. 


Prune PuppINne. CustTaRD SAUCE. 


Caré Norr. 


8 What to Have for Dinner. 
CORN MOCK BISQUE SOUP. 


1 can corn *  $ can tomatoes 

1 quart milk } teaspoon soda 

1 slice onion 4 cup: butter 

3 tablespoons flour 2 teaspoons salt 

4 cup cold water 4 teaspoon pepper 


4 teaspoon paprika 


Scald milk with corn and onion. Mix flour with cold 
water to form a smooth paste, and add to scalded milk; 
then cook twenty minutes, stirring constantly at first, 
and rub through a sieve. Cook tomatoes ten minutes, 
add soda, and rub through a sieve. Combine mixtures 
and strain into tureen in which is butter in small pieces, 
and seasonings. 


ROAST CHICKEN. 


Dress, clean, stuff and truss a four-pound chicken. 
Rub entire surface with salt and spread breast and legs 
with soft butter, using four tablespoons. Place on back 
on rack in dripping pan and dredge bird and bottom of 
pan generously with flour. 

Place in a hot oven and when flour is well browned, 
reduce heat and baste. Turn, having breast side down, 
and baste every ten minutes during the remainder of 
the cooking, using one-fourth cup butter, melted in 
three-fourths cup boiling water, adding more water, if 
necessary, to prevent burning. A four-pound chicken 
requires from one and one-half to one and three-fourths 
hours. If a chicken is roasted breast down, the breast 
meat is more juicy and of finer flavor than it otherwise 
would be. 
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STUFFING. 
1$ cups soft bread crumbs Poultry seasoning 
4 cup boiling water Salt 
34 cup butter Pepper 


Melt butter in water and add to bread crumbs, then 
add seasonings to taste. If stuffing is to be served cold 
add one beaten egg, which makes it easier to slice. 


GIBLET GRAVY. 


Wash heart, liver, gizzard, neck and tips of wings of 
chicken. Put in sauce pan and add three cups cold 
water. Bring slowly to boiling point and let simmer un- 
til meat is tender. Remove heart, liver and gizzard, and 
chop finely. Pour off liquid in pan in which chicken 
has been roasted. From liquid skim off three table- 
spoons fat; return to roasting pan and brown with three 
tablespoons flour. Pour on gradually, while stirring con- 
stantly, one and one-half cups stock in which giblets 
(heart, liver and gizzard) were cooked. Season with 
salt and pepper, strain, and add chopped giblets. 


BOILED RICE. 


Wash and pick over one cup rice. Put four quarts 
water in a_ kettle with two tablespoons salt and bring 
to boiling point. Add rice, a little at a time, so as not 
to check boiling of water. Boil twenty-five minutes, or 
until soft. Drain in coarse strainer and pour over one 
quart hot water. Place strainer over a kettle containing 
a little hot water, place on back of range, and let steam 
until each kernel is dry. 


Io What to Have for Dinner. 
SAUTED EGG PLANT. 


Pare an egg plant, cut in one-fourth inch slices, and 
sprinkle with salt. Pile slices and put a weight on top, 
allowing it to remain one-half hour, thus expressing 
juice. Dip each slice in flour, and sauté in butter until 
crisp and brown. 


STUFFED GREEN PEPPERS. 


6 mushrooms finely chopped 6 green peppers 

1 cup raw veal, finely chopped 2 tablespoons butter 
cup soft bread crumbs 4 onion finely chopped 
Salt 2 tomatoes, chopped 


Cook peppers in boiling water three minutes. Cut a 
slice from stem end of each pepper, and remove seeds. 
Cook onion and mushrooms in butter five minutes. Add 
veal and tomatoes and cook five minutes. Season highly 
with salt and fill pepper cases with mixture. Put in a 
buttered baking pan, and bake thirty minutes in a hot 


oven, adding enough white stock to prevent peppers 
from burning. 


PRUNE PUDDING. 


2 lb. prunes 4 cup sugar 
Whites 4 eggs 


Wash and pick over prunes. Put in a sauce pan, 
cover with cold water, and soak two hours. Cook in 
same water until soft, when water should be nearly evap- 
orated. Remove stones and cut prunes in small pieces; 
then sprinkle with the sugar. Beat whites of eggs until 
stiff, and add prunes, gradually. Pour into a slightly 
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buttered pudding dish, and bake in a moderate oven 
twenty-five minutes. Chill and serve with Custard 
Sauce or whipped cream, sweetened and flavored. 


CUSTARD SAUCE. 


14 cups scalded milk 3 tablespoons sugar 
Yolks 3 eggs Few grains salt 
4 teaspoon vanilla 


Beat egg yolks slightly, add sugar and salt; then add 
hot milk, gradually, while stirring constantly. Cook 
in double boiler until mixture thickens, stirring con- 
stantly at first and afterwards occasionally. Strain, 
chill and flavor. 


CAFS NOIR (BOILED). 


1 cup ground coffee $ egg 
4 cup cold water 3 cups boiling water 


Wash an egg and break shell and all into a cup and 
beat slightly. Mix coffee with one-half the egg and one- 
half the cold water. Turn into a granite ware coffee pot, 
(which has been previously scalded with boiling water,) 
add boiling water, stuff spout of coffee pot with soft pa- 
per, place pot on front of range, and let boil three min- 
utes. Add remaining cold water and let stand on back 
of range, where coffee will not boil, for ten minutes. 
Serve in after-dinner coffee cups with cut sugar. 
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MENU NO. Iil. 
“The seat of courage is the stomach.” 
Buack Brean Soup. 
SautTép FILuets or LAMB, BROWNED SWEET PoTATOES, 
STEWED CELERY IN WHITE SAUCE. 
BAakeED SQuasH. 
Dressep LETTUCE. CHEESE SANDWICHES. 


Boston PuppDING WITH CREAM. 
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BLACK BEAN SOUP. 


2 cups black beans Bit of bay leaf 

3 quarts cold water Sprig of parsley 

3 cloves 14 tablespoons butter 
4 peppercorns 14 tablespoons flour 
3 stalks celery 4 tablespoon salt 

1 onion, sliced Few grains cayenne 
1 slice carrot 1 lemon, cut in thin 
1 slice turnip slices 


1 hard boiled egg, cut in thin slices 


Soak beans, over-night, in cold water to cover. Drain, 
add cold water, bring to boiling point and let simmer 
until soft; then force through a purée strainer. Cook 
seasoning in butter five minutes, add flour and cook one 
minute, then add to soup with salt and cayenne. Put 
sliced lemon and egg in tureen and strain over the hot 
soup. 

SAUTED FILLETS OF LAMB. 


Order two pounds lamb cut from fore quarter. Re- 
move bones, and cut meat in strips one inch in thickness ; 
then flatten with a cleaver to three-fourths inch in thick- 
ness. Arrange on a platter and pour over a marinade 
made by mixing three tablespoons olive oil, three table- 
spoons vinegar, two-thirds teaspoon salt, one-half onion 
finely chopped, and one tablespoon parsley finely 
chopped. Cover and let stand, over-night, or for several 
hours. Remove pieces of vegetables from fillets and 
sauté in a hot frying pan, using as little butter as 
possible. 


BROWNED SWEET POTATOES. 


Cut boiled sweet potatoes into slices one-fourth inch 
thick, arrange in a shallow baking pan, spread with 
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softened butter, sprinkle lightly with salt and paprika 
and bake in a hot oven until well browned. 


STEWED CELERY. 


Wash, scrape and cut celery in one-inch pieces; there 
should be two cups. Cook in boiling salted water until 
tender, drain and add one cup White Sauce. 


WHITE SAUCE. 


2 tablespoons butter 1 cup scalded milk 
24 tablespoons flour 4 teaspoon pepper 


4 teaspoon salt 


Put butter in sauce pan and stir until melted and 
bubbling, add the flour and seasonings and cook one 
minute. Pour on gradually, while stirring. constantly, 
the hot milk. Beat until smooth and glossy, using a 
wire whisk. 


BAKED SQUASH. 


Cut squash in pieces, remove seeds and stringy por- 
tions, put in dripping pan and bake until soft. Five 
minutes before squash is done, sprinkle with salt, and 
grated soft, mild cheese. Serve in the shells. 


DRESSED LETTUCE. 


Remove leaves from stalks, discarding outside wilted 
ones. Wash in very cold water, drain, and dry on a 
towel. Arrange in as nearly the original shape as pos- 
sible and serve with 
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FRENCH DRESSING. 


4 teaspoon salt 2 tablespoons vinegar 
4 teaspoon pepper 4 tablespoons olive oil 
Few drops onion juice 


Mix ingredients and stir or shake until well blended. 


CHEESE SANDWICHES. 


Cut stale bread in very thin slices and spread one- 
half with the following mixture: 

Grate mild cheese, and rub to a paste with soft but- 
ter, using one-fourth as much butter as cheese. Season 
highly with salt and cayenne. Cover with remaining 
slices of bread, and cut in fancy shapes. 


BOSTON PUDDING. 


5 slices entire wheat bread, cut # inch thick 
3 cups milk 4 cup molasses 
Butter 


Remove the crust from bread, and butter slices gen- 
erously. Arrange in shallow buttered pudding dish 
and pour over three-fourths of the milk mixed with 
molasses. Bake three hours in a very slow oven, stirring 
occasionally and adding remaining milk after first hour 
of cooking. Serve with thin cream. 


16 What to Have for Dinner. 


MENU NO. IV. 


“To be equal, physically and mentally to our day’s 
work, depends upon the food we eat.” 


Onrton Sovp. 
Friep SMEtts, SaucE TARTARE, Frencu Rotts. 
BROILED PoRTERHOUSE BEEF STEAK, 
Maitre p’H6teL Burrer. 
Potato Strips. CREAMED TURNIPS. 


STEAMED CHOCOLATE PuppiING, STERLING Sauce. 
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ONION SOUP. 
12 onions (small) 1 teaspoonful salt 
4 cup butter Few grains pepper 
24 tablespoons flour 2 egg yolks 
1 quart milk 1 cup cream 


Remove skin from onions and cut in thin slices; add 
butter and cook two minutes. Set on back of range, 
cover tightly, and let simmer until soft, but not brown. 

Sprinkle with flour, stir until well mixed, then cook 
over fire three minutes, stirring constantly. Add to 
milk and cook in double boiler one-half hour. Rub 
through a sieve and add seasonings. Beat egg yolks 
slightly and add cream gradually, then add to soup 
just before serving. 


FRIED SMELTS. 


Clean smelts, sprinkle with salt and pepper, and 
skewer into fancy shapes. Dip in crumbs, egg, and 
crumbs, and fry in deep fat. Drain and arrange on a 
folded napkin, garnish with parsley and lemon and 
serve with Sauce Tartare. 


SAUCE TARTARE. 


1 teaspoon mustard Yolks 3 eggs 
1 teaspoon salt 1 cup olive oil 
Few grains cayenne 1 tablespoon vinegar 


4 tablespoon, each, olives, 4 teaspoonful onion juice 
pickles and parsley, finely 1 tablespoon capers, finely 
chopped chopped 

4 tablespoon lemon juice 


Mix mustard, salt and cayenne, add yolks of eggs un- 
beaten and stir until well mixed. Add oil gradually 
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at first, drop by drop, beating constantly, and as mix- 
ture thickens thin with vinegar, and after vinegar is 
used, lemon juice. Chill thoroughly and, just before 
serving, add remaining ingredients. 

Sauce Tartare may be piled in lemon shells or cu- 
cumber cups or boats, for individual service. 


FRENCH ROLLS. 


1 cap milk 2 tablespoons sugar 
1 yeast cake, dissolved in 1 teaspoon salt 

4 cup lukewarm water 1 egg 

Flour Yolk 1 egg 


4 tablespoons melted butter 


Scald milk; when lukewarm, add dissolved yeast cake 
and one and one-half cups of flour; beat well, cover 
and let rise until light. Add sugar, salt, eggs well 
beaten, butter and enough more flour to knead; knead, 
let rise again, shape in small biscuits, place in rows 
on a board and cover with a cloth and pan. Let rise 
until light, then roll on a board (where there is no 
flour) using the hands until six inches in length. Place 
rolls one and one-half inches apart on a buttered sheet 
and bake twelve to fifteen minutes in a hot oven, re- 
ducing the heat after the first five minutes. 


BROILED PORTERHOUSE BEEF STEAK. 


Wipe a Porterhouse steak with a cloth wrung out of 
cold water and trim off superfluous fat. Grease a wire 
broiler and lock meat in broiler, having fat edge next 
to handle. Broil over a clear fire, turning every fifteen 
seconds during the first two minutes of the cooking 
(to prevent the escape of juices) and afterwards occa- 
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sionally. Steaks cut one inch thick will require five 
minutes, if liked rare; six minutes, if liked well done. 
Remove to hot serving dish and spread with 


MAITRE D’HOTEL BUTTER. 


+ cup butter % teaspoon pepper 
4 teaspoon salt 1 tablespoon lemon juice 
1 tablespoon finely chopped parsley 


Put butter in a small bowl, and with a wooden spoon 
work until creamy. Add salt, pepper, parsley and 
lemon juice very slowly. 


POTATO STRIPS. 


Wash, pare and cut potatoes in one-eighth inch 
slices. Cut slices in one-eighth inch strips. Soak one 
hour in cold water. Take from water, drain, dry be- 
tween towels, and fry in deep fat. Drain on brown 
paper and sprinkle with salt. 


CREAMED TURNIPS. 


Wash, pare and cut turnips in one-half inch cubes; 
there should be three cups. Cook in boiling water 
twenty-five minutes or until soft, adding salt during the 
last ten minutes of the cooking. Drain and add one 
cup White Sauce (see p. 14, under Family Dinners, 
Menu No. III.). 


STEAMED CHOCOLATE PUDDING. 


4 cup of butter 44 teaspoons baking powder 
4 cup sugar 4 teaspoon salt 

1 egg 1 cup milk 

2} cups flour 2 squares chocolate 


Cream butter and add sugar, gradually, while beat- 
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ing constantly; then add egg well beaten. Mix and 
sift dry ingredients and add to first mixture alternately 
with milk. Add chocolate melted, beat thoroughly, turn 
into a buttered mould, cover, and steam two hours. 


STERLING SAUCE. 


4 cup butter 4 teaspoon lemon extract 
1 cup powdered sugar % teaspoon vanilla 
2 tablespoons cream or milk 


Cream the butter, add sugar gradually, and milk and 
flavoring, drop by drop, to prevent a separation. 
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MENU NO. V. 


“The palate is the janitor: unless he be reconciled, the 
most nutritious food will find no welcome.” 


Frrep ScaLitops, Cote Straw A LA TOURAINE. 
Pan Brortzep Mutton CuHops, Sauce Sousisz. 
PaRISIAN POTATOES. CREAMED CARROTS. 
PrINcESs PUDDING. 


AssortTep Nots. RalIsINns. 
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FRIED SCALLOPS. 


Put one quart scallops in strainer, pour over two cups 
cold water and drain. Parboil in their own liquor, and 
dry between towels. Sprinkle with salt and pepper and 
dip in fine bread crumbs, egg slightly beaten, and di- 
luted with one tablespoon milk, then in crumbs again. 
Fry two minutes in deep fat, until well browned, and 
drain on brown paper. 


COLE SLAW A LA TOURAINE. 


Select a small heavy white cabbage, take off outside 
leaves, and cut cabbage in quarters. Slice one-half as 
thinly as possible, using a sharp knife. Soak in cold 
or iced water until crisp, drain, and dry between towels. 
Arrange on a bed of water cress and cover with one small 
onion thinly sliced and separated into rings. Pour over 
a French Dressing, to which a few drops onion juice 
are added, and garnish with rings of red and green pep- 
pers. 


PAN BROILED MUTTON CHOPS, SAUCE 
SOUBISE. 


Pan broil mutton chops and serve with Sauce Soubise. 


SAUCE SOUBISE. 


Peel and slice twelve small mild onions and cook in 
boiling salted water until very soft. Drain and press 
out all water that is possible, then rub through a sieve; 
there should be one cup onion purée. Melt two table- 
spoons butter, add three tablespoons flour and pour on 
gradually, while stirring constantly, one cup milk. Sea- 
son with salt, pepper and cayenne, and add onion purée. 
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Pour in centre of hot chop dish, and surround with Pan 
Broiled Mutton Chops. 


PARISIAN POTATOES. 


Wash and pare eight small potatoes and soak in cold 
water, one-half hour. Parboil in boiling salted water to 
cover, fifteen minutes. Drain and place in dripping 
pan, and bake until soft, basting three times during the 
cooking with one-third cup of melted butter. 


CREAMED CARROTS. 


Wash and scrape carrots and cut in one-third cubes; 
there should be two cups. Cook in boiling salted water, 
drain, and add one cup White Sauce. 


WHITE SAUCE. 


2 tablespoons butter 1 cup scalded milk 
24 tablespoons flour 4 teaspoon pepper 
4 teaspoon salt 


Put butter in sauce pan and stir until melted and 
bubbling, add the flour and seasonings and cook one 
minute. Pour on gradually, while stirring constantly, 
the hot milk. Beat until smooth and glossy, using a wire 
whisk. 

PRINCESS PUDDING. 


Yolks 3 eggs # tablespoon granulated gel- 
4 cup sugar atine dissolved in 
Grated rind $ lemon 3 tablespoons boiling water 


2 tablespoons lemon juice Whites 3 eggs 
Beat yolks of eggs until thick and lemon-colored, 
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and add sugar gradually, while beating constantly ; then 
add grated rind of lemon, lemon juice and dissolved gela- 
tine. As soon as mixture begins to thicken, cut and fold 
in whites of eggs beaten until stiff. Mould, chill and 


serve with whipped cream, 
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MENU NO. VI. 

The chief pleasure in eating does not consist in costly 
seasoning or exquisite flavor, but in yourself. Do you 
seek sauce by sweating ?—HORACE. 

Carrot Sour. BRAISED BEEF. 
BorLeD PoTATOES WITH BUTTER AND PARSLEY. 
Frizp Parsnips. Onion Sourri& 


Sprcep APPLES A LA LYMAN. 


Cart Norr. 


26 What to Have for Dinner. 
CARROT SOUP. 


2 cups carrot, cut in ‘slices 1 quart chicken stock 
4 cup onion, cut in slices 2 cups milk 

3 tablespoons butter 14 teaspoons salt 

3 tablespoons flour Few grains cayenne 


Cook vegetables in butter, five minutes; then add 
flour and cook two minutes. Add to stock and cook un- 
til carrots are soft. Rub through a sieve; add milk and 
seasonings. 


BRAISED BEEF. 


Wipe three pounds of beef cut from round, sprinkle 
with salt, and dredge with flour. Cut a one-inch cube 
of fat salt pork in small pieces. Put in an iron frying 
pan and try out. Add beef, and turn frequently until 
surface is well browned. Put in a braising pan and 
add three cups canned tomatoes, one-fourth cup, each, 
carrots, turnips, onion, and celery, cut in small pieces, 
three sprigs parsley, two cloves, and ten peppercorns. 
Cover tightly and cook in a slow oven four hours. Re- 
move to hot serving dish. Rub tomatoes through a sieve 
and thicken with one tablespoon flour mixed with cold 
water to form a thin paste. Pour sauce around meat. 


BOILED POTATOES. WITH BUTTER AND 
PARSLEY. 


Wash, pare and soak eight medium-sized potatoes in 
cold water to cover for one-half hour. 

Cook in boiling salted water until soft. Drain and re- 
turn to hot sauce pan in which they were cooked. Pour 
over one-third cup melted butter, and one tablespoon 
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finely chopped parsley. Let stand on back of range until 
serving time. 


FRIED PARSNIPS. 


Wash parsnips, using a small brush to remove all 
particles of dirt. Cook in boiling salted water, one hour 
or until soft; drain, cover with cold water, again 
drain, and rub off skins. Cut lengthwise in slices one- 
fourth inch thick. Sprinkle with salt, dredge with flour, 
and sauté in butter until brown. 


ONION SOUFFLE. 


Cook onions in boiling salted water until soft, drain, 
and force through a sieve; there should be one and one- 
fourth cups onion pulp. Melt four tablespoons butter, 
add four tablespoons flour, and pour on gradually one- 
third cup water in which onions have been cooked, and 
one-third cup cream; then add onion pulp. Season 
with salt and pepper. Beat yolks of three eggs until 
thick and lemon colored, and add to first mixture. Cut 
and fold in whites of egg beaten until stiff and dry. 
Turn into a buttered baking dish, and bake twenty-five 
minutes in a moderate oven. Serve at once. 


SPICED APPLE A LA LYMAN. 


6 large apples 1 teaspoon cinnamon 
3 cup sugar 4 teaspoon salt 
4 cup water 


Wipe, core and pare apples and arrange in baking 
dish. Mix sugar, cinnamon and salt, and fill cavities. 
Add water and bake until apples are soft, basting often 
with syrup in dish. Remove from oven, cool slightly and 
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pile meringue on top of each apple. Return to oven and 
bake eight minutes., Chill and serve with sugar and 
cream. 


MERINGUE. 


Whites 2 eggs 4 tablespoons powdered sugar 
4 teaspoon vanilla 


Beat whites of eggs until stiff, and add sugar, gradu- 
ally, continuing the beating; then add vanilla. 


CAFE NOIR (FILTERED). 


Seald coffee pot with freshly boiled water. Put one- 
half cup finely ground coffee into the filter and pour 
through three cups freshly boiled water, adding one cup 
at atime. If preferred stronger, refilter. By some peo- 
ple a few grains of salt are considered an improvement. 

Serve in after-dinner coffee cups with cut sugar. 
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MENU NO. VII. 


“We grow like what we eat. Bad food depresses; 
good food exalts us like an inspiration.” 


JULIENNE Soup. 
BorLtep Fowt, CELERY SAUCE. 
Ricep Porators A LA CoLBuRG. 
SprnacH, SweEpisH STYLez. ToMATO JELLY SALAD. 
HEALTH Foop Breap SANDWICHES. 


CHOCOLATE Ick CREAM WITH ZWIEBACK. 


30 What to Have for Dinner. 
JULIENNE SOUP. 


14 quarts brown soup stock } cup string beans 
4 cup, each, carrot and tur-2 tablespoons canned green 
nip peas 


Cut carrot, turnip and string beans into very thin 
strips, one inch long, and cook in boiling salted water 
until soft. Add to brown stock with peas. 


BROWN SOUP STOCK. 


5 lbs. shin of beef 4 cloves 

24 quarts cold water 3 bay leaf 

4 cup, each, carrot, turnip, 1 sprig thyme 
celery and onion, cut in 1 sprig marjoram 
small pieces 2 sprigs parsley 

10 peppercorns 1 tablespoon salt 


Wipe beef and cut in one-half inch cubes. Brown one- 
fourth of meat in a hot frying pan in marrow from mar- 
row bone. Add cold water to remaining meat and bone 
and let stand one-half hour, then add browned meat. 
Bring slowly to boiling point, cover, and let simmer 
seven hours. Add vegetables and seasonings, and let 
simmer one hour. Strain and cool. Remove fat and 
clear before serving. 


BOILED FOWL. 


Dress, clean and truss a four-pound fowl. Place on a 
trivet in kettle, half surround with boiling water and add 
one sliced onion, three slices carrot, two stalks celery, 
one sprig parsley, and one-half teaspoon peppercorns. 
Bring quickly to boiling point, then let simmer until 
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tender, turning occasionally, adding one-half tablespoon 
salt, the last hour of cooking. Remove to hot serving 
dish, garnish with parsley and serve with Celery Sauce. 


CELERY SAUCE. 


Wash and scrape celery and cut in one-half inch 
pieces; there should be one and one-half cups. Cook in 
boiling salted water until soft, drain and add to one and 
one-half cups White Sauce made by melting three table- 
spoons butter, adding two and one-fourth tablespoons 
flour mixed with one-half teaspoon salt and a few grains 
pepper, and pouring on, gradually, while stirring con- 
stantly, one and one-half cups scalded milk. One-half 
milk and one-half chicken stock may be used in place of 
all milk in making this sauce. 


RICED POTATOES A LA COLBURG. 


Mash eight hot boiled potatoes and season with one- 
fourth cup butter, one-half teaspoon salt, and one-eighth 
teaspoon paprika. Force through a potato ricer and pile 
lightly on a hot vegetable dish. 


SPINACH, SWEDISH STYLE. 


Wash one-half peck spinach and cook in an uncovered 
vessel in a large quantity of boiling salted water to which 
is added one-third teaspoon soda, and one-half teaspoon 
sugar. Drain, chop, and rub through a sieve. Melt two 
tablespoons butter, add spinach and cook three minutes ; 
then add one tablespoon flour and cook two minutes. 
Add one-half cup heavy cream and serve garnished with 
fried bread cut in triangles and yolks and whites of hard 
boiled eggs. 
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TOMATO JELLY SALAD. 


2 cups tomatoes \ 1} tablespoons granulated 
1 slice onion gelatine 

3 bay leaf 4 cup cold water 

3 cloves 1 teaspoon salt 

1 teaspoon sugar 4 teaspoon pepper 


Mix first five ingredients, bring to boiling point, and 
let boil fifteen minutes; then rub through a sieve. Add 
gelatine dissolved in cold water, and salt and pepper. 
Pour into individual moulds and chill. Serve on lettuce 
leaves and garnish with 


HORSERADISH SAUCE. 


4 tablespoons grated horse- 4 teaspoon salt 

radish root Few grains cayenne 
14 tablespoons vinegar 4 cup heavy cream 

Mix first four ingredients, and add cream beaten until 
stiff. 

HEALTH FOOD BREAD SANDWICHES. 

Cut Health Food Bread with Dates twenty-four hours 
old, in as thin slices as possible, and remove crusts. 
Spread one-half the pieces sparingly with butter, and 
cover with remaining pieces. Cut in finger-shaped 
pieces, and arrange on a plate covered with a doiley. 


HEALTH FOOD BREAD WITH DATES. 
1 cup warm wheat mush 4 yeast cake 


2 tablespoons sugar 4 cup lukewarm water 
4 teaspoon salt 1 cup dates, stoned and cut 
1 tablespoon butter in pieces 

Flour 


Mix first four ingredients and add yeast cake dissolved 
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in lukewarm water and flour to knead. Cover and let 
rise until mixture has doubled its bulk. Cut down, add 
dates, and shape in a loaf. Put in buttered bread pan, 
let rise, and bake fifty minutes in a moderate oven. 


CHOCOLATE ICE CREAM WITH ZWIEBACK. 


2 cups scalded milk 2 squares chocolate 

14 cups sugar 1 tablespoon vanilla 

1 tablespoon flour 1 cup heavy cream 

2 eggs 3 cups Zwieback, dried and 
4 teaspoon salt broken in small pieces 


3 cups thin cream 


Mix sugar, flour and salt, add eggs slightly beaten and 
milk gradually; cook over hot water until a coating is 
formed on the spoon, stirring constantly at first, after- 
wards occasionally. Melt chocolate, dilute with hot mix- 
ture, then add to remaining mixture. Cool, add thin 
cream and vanilla; strain and freeze. Just before serv- 
ing, add heavy cream beaten until stiff, and Zwieback. 
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MENU NO. VIII. 


Animals feed; man eats; the intelligent man alone 
knows how to eat.—BRILLAT SAVARIN. 


Onion Soup. 
Bratsep Lea or Mutton. 
SavutTEep Potato Batts. MasHED TURNIPS. 
CAULIFLOWER VOL-AU- VENT. 
SturFep Tomato SALAD, BorLtep DREssING. 


CoFFEE SPONGE. 


Family Dinners. 35 


ONION SOUP. 
(See p. 17, under Family Dinners, Menu No. IV.) 


BRAISED LEG OF MUTTON. 


Wipe meat, sprinkle with salt, and lard both sides 
with thin strips of fat bacon. Sauté in bacon fat until 
the entire surface is browned, turning the meat fre- 
quently. Put in deep dish and add one onion and one 
carrot, sliced, a sprig of parsley, one-half bay leaf, two 
cloves, ten peppercorns, and four cups boiling water. 
Cover closely and cook in a slow oven four hours. Re- 
move meat to hot serving dish, strain liquor and remove 
all fat. Put two tablespoons fat in sauce pan and when 
well browned add three tablespoons flour and continue 
the browning, then pour on gradually, while stirring 
constantly, the strained stock, of which there should 
be one and one-half cups. Serve the gravy from a 
gravy boat. 

SAUTED POTATO BALLS. 


Prepare balls same as for Fried Potato Balls (see 
p. 242, under Formal Dinners, Menu No. II.) and par- 
boil in boiling salted water, ten minutes. Drain, put 
in an omelet pan with a small piece of butter and 
sprinkle sparingly with paprika. Cover, set on back of 
range and cook until delicately browned, shaking pan 
frequently. 


MASHED TURNIPS. 


Wash, pare and cut round white turnips in eighths. 
Cook in boiling salted water until soft, adding salt dur- 
ing the last half-hour of cooking. Drain very dry, mash, 
and season with butter and salt. 
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CAULIFLOWER VOL-AU-VENT. 


Remove crust from‘ a five-cent baker’s loaf, cut out 
centre in such a way as to leave a box-shaped case, 
having walls one-half inch in thickness. Beat three eggs 
slightly, and add six tablespoons milk; season with salt. 
Dip bread case in mixture, and turn frequently that all 
parts may be soaked with the mixture; then drain, and 
fry in deep fat. Fill with creamed cauliflower to which 
has been added one-half cup grated cheese. Sprinkle 
with grated cheese, cover with soft bread crumbs 
browned in butter, and put in oven to reheat. 


STUFFED TOMATO SALAD. 


Peel medium-sized tomatoes. Remove a thin slice 
from stem end of each and take out seeds and some of 
pulp. Sprinkle insides with salt, invert and let stand 
one-half hour. Fill tomatoes with apple and celery 
eut in small pieces, using an equal quantity of each, 
mixed with Boiled Dressing. Arrange on lettuce leaves 
and garnish top of each with Boiled Dressing. 


BOILED SALAD DRESSING. 


3 egg yolks 1 teaspoon salt 

4 tablespoons olive oil 4 teaspoon mustard 
4 cup melted butter 4 teaspoon pepper 
2 tablespoons vinegar ‘% teaspoon cayenne 


1 tablespoon lemon juice Whipped cream 


Beat yolks of eggs until thick and lemon colored, add 
oil, very slowly, butter, vinegar and lemon juice, 
while beating constantly. Cook in double boiler until 
mixture thickens and a coating is formed on the spoon. 
Add salt, mustard, pepper and cayenne which have been 


Family Dinners. 37 


mixed and sifted. Chill thoroughly, and, when ready 
to serve, mix with an equal quantity of whipped cream. 


COFFEE SPONGE. 


2 tablespoons granulated 2 cups strong boiled coffee 
gelatine 1 cup sugar 
4 cup cold water Whites 3 eggs 


Soak gelatine in cold water and add to hot coffee ; then 
add sugar. Strain into pan, set in larger pan of ice 
water, cool slightly, then beat, using a wire whisk until 
quite stiff. Add whites of eggs, beaten until stiff, and 
continue the beating until mixture will hold its shape. 
Turn into a mould, first dipped in cold water. Chill 
thoroughly, remove from mould and serve with sugar 
and thin cream. 
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MENU NO. IX. 


“If you have dined with contentment, you have dined 
as well as the Lord Mayor of London.” 


HountIneton Soup. CELERY. 
BrEr STEAK A LA HENRIETTE. 
MasHep Sweet Potators. BreEts, SAucE PIQUANTE. 
CHEESE SALAD. CreAM JELLY. 


Caré Norr. 
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HUNTINGTON SOUP. 


1 can corn 14 tablespoons butter 
2 cups chicken stock 14 tablespoons flour 
2 cups canned tomatoes 1 teaspoon salt 

1 sliced onion Few grains cayenne 


Chop corn, add stock, tomatoes and onions, bring 
slowly to boiling point and let simmer twenty minutes ; 
then rub through a sieve. 

Melt butter, add flour, and pour on gradually while 
stirring constantly, hot mixture. Season with salt and 
cayenne. 


BEEF STEAK A LA HENRIETTE. 


Wipe a Porterhouse Steak, cut one and one-half 
inches thick, and broil over a clear fire, eight minutes. 
Pour one-half Sauce Henriette on a hot serving dish, 
lay steak on sauce, cover with remaining sauce and gar- 
nish with shaved horseradish root and parsley. 


SAUCE HENRIETTE. 


4 cup butter 1 tablespoon Worcestershire 
Yolks 3 eggs Sauce 
1 tablespoon cold water 4 tablespoon parsley, finely 
4 tablespoon lemon juice chopped 
2 tablespoons tomato purée } teaspoon salt 

Few grains cayenne 


Wash the butter, and divide in three parts. Put one 
piece in sauce pan, with yolks of eggs slightly beaten 
and mixed with water and lemon juice. Set sauce pan 
in larger pan of hot water; place over fire and stir con- 
stantly until butter is melted. Add second piece of: 
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butter, and, when melted, third piece; then add to- 
mato purée, Worcestershire Sauce, parsley, salt and cay- 
enne. This sauce should be perfectly smooth and of the 
consistency of a rich boiled custard. 

To obtain tomato purée cook’one+half can tomatoes 
until reduced to three tablespoons, taking care they do 
not burn; then force through a purée strainer. 


MASHED SWEET POTATOES. 


Wash and pare sweet potatoes of uniform size, and 
cook in boiling salted water until soft. Force through 
a potato ricer; there should be two cups. Add one- 
fourth cup butter, one-half teaspoon salt and two table- 
spoons milk or cream. Beat with a fork until light, 
and again force through a potato ricer. 


BEETS, SAUCE PIQUANTE. 


Wash beets very thoroughly and cook in boiling salted 
water until soft. Drain, reserving the water, plunge 
into cold water when skins may be rubbed off easily ; 
then cut in cubes or fancy shapes. Reheat in the fol- 
lowing sauce: 

Melt two tablespoons butter, add two tablespoons 
flour, and pour on, gradually, while stirring constantly, 
one-half cup water in which beets were cooked. Add 
one-fourth cup thin cream or milk, one-fourth cup vine- 
gar, one teaspoon sugar, one-half teaspoon salt, and a 
few grains pepper. 


CHEESE SALAD. 


Mash a cream cheese with a fork and, if stiff, work 
in a very little heavy cream. Season with paprika and 
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make in the form of balls. Arrange lettuce in form of 
nests by putting two leaves with stem ends together. 
Put three cheese balls in each nest. Pour over a French 
Dressing, (p. 6, Family Dinners, Menu No. I.), and 
sprinkle one-half the nests with finely chopped parsley 
and the other half with paprika, having alternate nests 
of green and red. 


CREAM JELLY. 
1 tablespoon granulated 3 cup sugar 


gelatine Whip from 3 cups thin 
2 tablespoons cold water cream 
$ cup scalded cream 1 teaspoon vanilla or 


2 teaspoons maraschino 


Soak gelatine in cold water and dissolve in hot 
cream. Add sugar and flavoring and strain. Beat 
until mixture begins to thicken, then cut and fold in 
whip from cream. Turn into a mould first dipped in 
cold water, and chill. 
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MENU NO. X. 


No man can be wise on an empty stomach.—GEORGE 
ELIor. 


CoRN AND CHICKEN Soup. 
BROILED OYSTERS. 
BorLep CALVES’ TONGUES. 
MASHED POTATOES. BorLep SPINACH. 
ORANGE TARTLETS WITH MERINGUE. 
CRACKERS. CHEESE. 


Caré Noir. 


‘ 
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CORN AND CHICKEN SOUP. 


1 can corn 14 tablespoons butter 
2 cups chicken stock 14 tablespoons flour 
2 cups milk 1 teaspoon salt 

1 slice onion Few grains pepper 


Chop corn, add stock, bring slowly to boiling point, 
and let simmer fifteen minutes; then rub through a 
sieve. Scald milk with onion, remove onion, and add 
milk to corn. Melt butter, add flour and pour on 
gradually, while stirring constantly, hot mixture; then 
add salt and pepper. 


BROILED OYSTERS. 


Wash one and one-half pints large oysters. Dry be- 
tween towels, dip in melted butter, then in fine cracker 
crumbs seasoned with salt. Place in a greased wire 
broiler and broil over a clear fire until juices begin to 
flow, turning frequently. Remove to hot serving dish, 
spread with Maitre d’Hétel Butter and garnish with 
water cress. 

BOILED SPINACH. 


Remove roots, carefully pick over and wash in several 
waters one-half peck spinach, being sure that it is free 
from all sand. Put in a stew pan containing two 
quarts boiling water, to which has been added one-half 
tablespoon salt, one-half teaspoon sugar, and one-fourth 
teaspoon soda. Cook until soft; the time required be- 
ing about twenty minutes. Drain thoroughly, chop, 
and add one-fourth cup melted butter and season with 
salt. Remove to hot serving dish, and garnish with tri- 
angles of bread sautéd in butter. 
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BOILED CALVES’ TONGUES. 


Cover four fresh tongues with boiling water. Add 
five slices carrot, two stalks celery, one onion stuck with 
six cloves, fifteen peppercorns. and one-half tablespoon 
salt, and cook until tender. Take from water, remove 
skin and roots and cut in halves lengthwise. Cook one- 
half can tomatoes with two cups brown stock until re- 
duced to one-half cup. Reheat: tongues in sauce. Gar- 
nish with parsley, lemon wheels and points of bread 
sautéd in butter. 


MASHED POTATOES. 

Pare eight medium-sized potatoes and soak in cold 
water one hour. Cook in boiling salted water, until 
soft, then drain. Mash thoroughly, using a potato 
masher in same stew pan in which they were cooked. 
Add one-third cup butter, one and one-half teaspoons 
salt, few grains pepper, and one-half cup hot milk. 
Beat with a fork until creamy, reheat, and pile lightly 
on hot vegetable dish. 


ORANGE TARTLETS. 


Cover inverted patty pans (or muffin pans) with 
plain paste and bake in quick oven. Remove from pans, 
place on tin baking sheet, fill with Orange Filling, 
cover with Meringue and bake ten minutes. 


ORANGE FILLING. 


1 cup sugar . $ cup orange juice 
$ cup flour 1 tablespoon lemon juice 
Grated rind 1 orange 2 eggs slightly beaten 

2 teaspoons butter 


Mix ingredients in order given. Cook twelve min- 
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utes in double boiler, stirring constantly, until mixture 
thickens, and afterwards occasionally. 
MERINGUE. 


Whites 2 eggs 4 teaspoon vanilla 
4 tablespoons granulated sugar 


Beat whites of eggs until very stiff and add sugar, 
gradually, continuing the beating; then add flavoring. 
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MENU NO. XI. 

“Let hunger move thy appetite and not savory sauces.” 
BakepD Buus Fisu A ta LEE. DreEssep CUCUMBERS. 
RoastepD LEG oF VEAL. 

AUSTRIAN POTATOES. Bortep BEEts. 
GEORGIANA PUDDING, Fruit SAvce. 


Caré Noir. 
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BAKED BLUE FISH A LA LEE. 


Split and bone a bluefish and Jay on platter on which 
it is to be served, or on well buttered fish sheet. Rub 
one-fourth cup butter till creamy, add two egg yolks, and 
stir till well blended; then add two tablespoons each, 
onions, capers, pickles and parsley, finely chopped, three 
tablespoons lemon juice, one-half teaspoon salt, and one- 
fourth teaspoon pepper. Sprinkle fish with salt, spread 
with mixture, and bake fifteen to twenty minutes in a 
hot oven. Serve at once. 


DRESSED CUCUMBERS. 


Remove a thick slice from both stem and blossom end 
of cucumbers. Cut off a thick paring, then draw a three- 
tined fork the entire length of cucumber, and so continue 
until small cuts have been made around the cucumber. 
Cut in thin slices. Chill in ice water, drain, and serve 
with French Dressing. 

By the use of the fork the slices of cucumber have a 
cut edge which is very attractive. 


FRENCH DRESSING FOR CUCUMBERS. 


4 teaspoon salt 3 tablespoons vinegar 
4 teaspoon pepper 3 tablespoons olive oil 


Mix ingredients in order given, and stir until well 
blended. 


ROAST LEG OF VEAL. 


Order a leg of veal boned at market. Wipe meat, 
sprinkle with salt, stuff, and sew in shape. Make in- 
cisions with a sharp pointed knife, and insert strips of 
fat salt pork. Place on rack in dripping pan, sprinkle 
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with salt, dredge meat and bottom of pan with flour, and 
bake three or four hours in a moderate oven. Baste every 
fifteen minutes with one-half cup butter melted in one 
cup boiling water until used, then baste with fat in pan. 
Remove pork during the last half hour of the cooking. 
Veal should be thoroughly cooked. Serve with Brown 
Gravy. (See p. 4, Family Dinners, Menu No. I.) 


AUSTRIAN POTATOES. 


Wash, pare and cut potatoes in one-eighth inch slices; 
there should be three cups. Cover with cold water and 
let stand fifteen minutes, drain, and cook in boiling 
salted water two minutes. Drain again, spread in a but- 
tered dripping pan and bake until potatoes are soft, bast- 
ing twice with one-third cup melted butter, to which has 
been added one tablespoon lemon juice, one-half teaspoon 
salt, and one-eighth teaspoon paprika. 


BOILED BEETS. 


Wash six beets, and cook in boiling salted water until 
soft. Drain, cover with cold water, remove skins, and 
cut in thin slices. Season with two tablespoons butter 
and sprinkle sparingly with salt. 


STUFFED TOMATOES. 


Wipe and remove thin slices from stem ends of six ripe 
tomatoes. Scoop out most of the pulp, using a small 
spoon. Sprinkle inside of cases thus formed with salt, 
invert, and let stand thirty minutes. Cook two-thirds 
cup macaroni, broken in one-third inch pieces, in boiling 
salted water until soft. Add one-half cup grated cheese, 


and one-half the tomato pulp. Season highly with salt 
and paprika. 
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Fill tomato cases with mixture, sprinkle tops with but- 
tered bread crumbs, and bake fifteen minutes in a hot 
oven. 


GEORGIANA PUDDING. 


3 cup butter 4 cup milk 
1 cup sugar 13 cups flour 
2 eggs 3 teaspoons baking powder 


Cream the butter, and add sugar, gradually, continu- 
ing the beating; then add eggs well beaten. Mix and 
sift flour and baking powder, and add to first mixture, 
alternately with milk. Bake in buttered muffin pans and 
serve with 


FRUIT SAUCE. 


4 cup butter White 1 egg 
1 cup powdered sugar 1 cup strawberries 


Cream the butter, and add sugar, gradually, continu- 
ing the beating; then add white of egg beaten until stiff 
and berries thoroughly mashed, using a silver fork. If 
sauce separates during the making, put over hot water 
and beat until smooth. 
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MENU NO. XII. 

A dinner lubricates business—Lorp STOWELL. 
CREAM oF CELERY Soup. BROWNED CRACKERS. 
BraIsED Fowt, CHESTNUT STUFFING. 
MasuHep Porators. BrussELs SPROUTS wiTH CELERY. 
Farina Cups witH CURRANT JELLY. 

Limon Cream SHERBET. Branpy Snaps. 
STUFFED RaIsins. 


Cart Noir. 
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CREAM OF CELERY SOUP. 


5 stalks celery 3 tablespoons flour 
4 cups milk Salt 

2 slices onion Pepper 

3 tablespoons butter + cup cream 


Chop celery and pound in a mortar. Cook in double 
boiler with onion and milk thirty minutes. Melt the 
butter, add flour and cook one minute, then pour on 
gradually the hot milk, stirring constantly. Season 
with salt and pepper, add cream, strain into tureen and 
serve at once. 


BROWNED CRACKERS. 


Split common crackers, arrange in dripping pan and 
let stand in a slow oven until crisp and delicately 
browned. 


BRAISED FOWL. 


Dress, clean, stuff and truss a fowl. Try out a one 
and one-half inch cube of fat salt pork, and remove 
scraps. Sauté fowl in pork fat, until entire surface is 
well browned, turning frequently. Remove to a trivet 
in a deep pan and pour over fat remaining in pan cooked, 
three minutes, with one small sliced onion, four slices 
carrot, two sprigs parsley and one-half bay leaf. Add 
two cups boiling water, cover, and bake in a slow oven 
until tender, basting every twenty minutes. Serve 
with a sauce made by straining the stock remaining in 
pan, removing fat, and thickening with two tablespoons 
flour diluted with cold water to form a thin, smooth 
paste. 
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CHESTNUT STUFFING. 


1 quart French chestnuts 1} teaspoons salt 
4 cup butter 4 teaspoon pepper 
Milk or cream \ 


Shell chestnuts and cook in boiling salted water 
until soft. Drain, and force through a potato ricer. 
Add seasonings and moisten, if necessary, with milk or 
cream. 


MASHED POTATOES. 
(See p. 44, under Family Dinners, Menu No.X.) 


BRUSSELS SPROUTS WITH CELERY. 


Remove wilted leaves from one quart Brussels sprouts 
and soak in cold water fifteen minutes. Cook in boil- 
ing salted water twenty minutes, or until easily pierced 
with a skewer; then drain. Wash celery and cut in 
small pieces; there should be one and one-half cups. 
Melt three tablespoons butter, add celery and cook two 
minutes, then add three tablespoons flour and pour on 
gradually one and one-half cups scalded milk. Add 
sprouts, season with salt and pepper, and serve as soon 
as sprouts are reheated. 


FARINA CUPS WITH CURRANT JELLY. 


4 cup farina 1 teaspoon salt 
1% cups milk ) 1 egg yolk 


Mix farina with one-third cup milk and add, gradu- 
ally, remaining milk, which has reached the scalding 
point in top of double boiler. Add salt and cook over 
hot water thirty minutes. Add yolk of egg, slightly 
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beaten and spread on a plate to cool. Shape in balls, 
then shape balls in cups. Dip in crumbs, egg and 
crumbs, and fry in deep fat. Drain and serve with cubes 
of currant jelly in cups. 


LEMON CREAM SHERBET. 


2 cups milk 14 cups sugar 
1 pint cream Juice 3 lemons 


Mix fruit juice and sugar and add milk and cream. 
Freeze, using three parts finely crushed ice to one part 
rock salt. These proportions insure a smooth fine 
grained mixture. 


BRANDY SNAPS. 


4 cup of molasses % cup flour 
4 cup butter % cup sugar 
14 tablespoons ginger 


Heat molasses to boiling point, add butter, and, when 
melted, add flour mixed with sugar and ginger. Drop 
from tip of spoon in small portions on a buttered sheet, 
three inches apart. Bake in moderate oven; cool 
slightly, remove from pan, using a sharp knife, and 
roll over handle of wooden spoon. 


STUFFED RAISINS. 


Cut selected raisins nearly in halves lengthwise. 
Remove seeds, and fill cavities thus made with nut 
meats, broken in pieces, using almonds, English wal- 
nut meats, or pecans. Press into original shapes and 
roll in powdered sugar. Arrange in a bonbon dish, cov- 
ered with a doiley. 
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MENU NO. XIII. 


“Courage, cheerfulness and a desire to work, depend, 
mostly, on good nutrition.” 


Sort SHELL CRaABs, Sauce TARTARE. 
PLANKED CLUB STEAK. 
Ducuess Porators. FrIEp ToMATOES AU PARMESAN. 
ASPaRAGus SALAD. 


CoLtp CHocoLaTE Brean Pupprna. 
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SOFT SHELL CRABS. 


Clean crabs, sprinkle with salt, dip in egg and crumbs 
and fry in deep fat, turning often while frying. Serve 
with Sauce Tartare. (See p. 17, under Family Dinners, 
Menu No. IV.) 


PLANKED CLUB STEAK. 


Wash one-half cup butter, and add one-half table- 
spoon, each, red pepper, green pepper and parsley, finely 
chopped, one-fourth tablespoon onion, finely chopped, one 
clove of garlic finely chopped and one-half tablespoon 
lemon juice. Spread one-third of the mixture on the 
centre of a plank and arrange a border of Duchess Po- 
tatoes close to edge of plank, using a pastry bag and 
tube. Pan broil a Porterhouse Steak, cut one and one- 
half inches thick, four minutes, and remove to plank. 
Spread with remaining butter, and put in a hot oven 
to finish the cooking. Garnish with three large mush- 
room caps sautéd in butter. 


DUCHESS POTATOES. 


To three cups hot riced potatoes, add three tablespoons 
butter, one teaspoon salt, and the yolks of three eggs 
slightly beaten. 


FRIED TOMATOES AU PARMESAN. 


Select medium-sized tomatoes and cut in slices cross- 
wise, sprinkle with salt and pepper, dredge with flour and 
sauté in butter. Arrange each slice on a round of toasted 
bread, sprinkle with grated cheese, and pile whipped 
cream on top. 
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ASPARAGUS SALAD. 


Arrange cold boiled asparagus in nests of lettuce leaves 
and serve with 


CALIFORNIA BOILED DRESSING. 


Yolks 4 eggs 1 tablespoon lemon juice 
8 tablespoons olive oil 2 teaspoons powdered sugar 
4 tablespoons vinegar 1 teaspoon salt 


1 pint heavy cream 


Beat yolks of eggs, and add, gradually, four table- 
spoons olive oil; then add vinegar and lemon juice. 
Cook over hot water until mixture thickens and cool; 
then add, gradually, remaining oil, sugar and salt. Just 
before serving, add cream beaten until stiff. 


COLD CHOCOLATE BREAD PUDDING. 
1 cup soft stale bread 2 cups milk 


crumbs Yolks 3 eggs 
14 squares chocolate 2 tablespoons butter 
1 cup sugar 4 teaspoon salt 


4 teaspoon vanilla 


Add bread, chocolate and sugar to cold milk, reserv- 
ing one-half cup. Put in double boiler and let cook un- 
til a smooth paste is formed. Beat yolks of eggs until 
light, add reserved milk, butter and salt and stir into 
hot mixture. Cook until mixture thickens, then add 
vanilla. Turn into a buttered pudding dish and bake in 
a moderate oven twenty minutes. Cool slightly, cover 
with meringue and bake in a moderate oven eight min- 
utes. Serve very cold. 
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MERINGUE. 


Beat the whites of three eggs until stiff and add, grad- 
ually, one-fourth cup powdered sugar, continuing the 
beating; then cut and fold in one-fourth cup powdered 
sugar and add one-half teaspoon vanilla. 
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MENU NO. XIV. 


Hunger is the best seasoning for meat, and thirst for 
drink.—CICERO. 


CREAM OF TomaTo Soup. CrotTons. 
BakeED BuLvE FiIsH, Eae Sauce, 
BALTIMORE RELISH. 

Potato SouFrruf. SHELLED BEANS. 
HonEycoms Puppina, CREAMY SAUCE. 


Car&é Norr. 
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CREAM OF TOMATO SOUP. 


$ can tomatoes 4 onion 

1 teaspoon sugar 2 tablespoons flour 
4 teaspoon soda 14 teaspoons salt 

1 quart milk 4 teaspoon pepper 


2 tablespoons butter 


Scald milk with onion, remove onion, and thicken 
milk with flour diluted with cold water until thin 
enough to pour, being careful that the mixture is free 
from lumps; cook twenty minutes in double boiler, stir- 
Ting constantly at first. Cook tomatoes with sugar fif- 
teen minutes, add soda, and rub through a sieve; com- 
bine mixtures, and strain into tureen, over butter, salt 
and pepper. 


BAKED BLUE FISH. 


Wipe, clean and split fish. Sprinkle with salt and 
pepper, put in dripping pan, and add one-third cup 
butter melted in three-fourths cup of boiling water. 
Bake in a hot oven, basting every five minutes with 
liquor in pan. Serve with Egg Sauce. 


EGG SAUCE. 
4 cup butter Liquor remaining in pan 
3 tablespoons flour 4 teaspoon salt 
1 cup boiling water 4 teaspoon pepper 


2 hard boiled eggs, cut in thin slices 
4 teaspoon Anchovy essence 


Melt the butter, add the flour, and pour on, gradually, 
while stirring constantly, water and liquor remaining 
in pan. Bring to boiling point, add seasonings and hard 
boiled eggs. 
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BALTIMORE RELISH. 
2 cups finely shredded 14 teaspoons celery salt 


cabbage 2 tablespoons sugar 
1 red pepper, finely 4 teaspoon salt 
chopped 4 teaspoon mustard 


4 cup vinegar 
Mix celery salt, sugar, salt and mustard, and pour 
on slowly the vinegar. Add pepper to cabbage and then 
add first mixture. 


POTATO SOUFFLE. 


2 cups mashed potatoes 1 cup milk 
2 tablespoons melted butter Salt 
3 eggs Pepper 
Cayenne 

Beat the mashed potatoes until very light, add the 
butter, eggs well beaten, milk, salt, pepper and cayenne. 
Turn into a buttered baking dish and bake in a moderate 
oven until firm. 


SHELLED BEANS. 


Pick over and wash one quart shell beans, and cook 
one hour or until soft in a small quantity of boiling 
water, adding one and one-half teaspoons salt, after the 
first half hour of the cooking. Do not cover the vessel 
during the cooking. Allow water to become nearly 
evaporated. Season with two tablespoons melted but- 
ter and salt to taste. 


HONEYCOMB PUDDING. 


1 cup sugar 4 cup butter 
1 cup flour 4 cup milk (lukewarm) 
1 cup molasses 4 teaspoon soda 


4 eggs 
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Mix sugar, flour and molasses. Melt butter in milk 
and add soda. Combine mixtures and beat thoroughly, 
then add eggs well beaten. Turn into buttered baking 
dish and bake in a moderate oven. Serve with Creamy 
Sauce. 


CREAMY SAUCE. 


White 1 egg $ cup sugar 
Yolk 1 egg 3 cup heavy cream 
2 tablespoons Sherry wine 


Beat white of egg until stiff and add sugar, gradually, 
while beating constantly; then add yolk of egg, beaten 
until thick and lemon colored, cream beaten until stiff, 
and wine. 
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MENU NO. XV. 

Wherever the dinner is ill got up there ts poverty or 
there is avarice or there ts stuprdity ; in short, the family 
is somehow grossly wrong.—Dr. JOHNSON. 

Huntineton Soup. 
BrorLeD BEEF STEAK WITH CLAM BLANKET. 
EscALLOPED CABBAGE. 
Potato AND CHEESE CROQUETTES. 


Fruit TAproca. 


Carfé Norr. 
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HUNTINGTON SOUP. 
(See p. 39, under Family Dinners, Menu No. IX.) 


BROILED BEEF STEAK WITH CLAM BLANKET. 


Wipe a sirloin steak cut one and one-half inches thick, 
broil five minutes and remove to hot platter. Cover with 
one pint clams, place on grate in hot oven and cook until 
clams are plump. Spread with Maitre d’Hétel Butter. 
(See p. 19, under Family Dinners, Menu No. IV.) and 
serve immediately. 


ESCALLOPED CABBAGE. 


Remove outside leaves from a firm cabbage, cut in 
quarters and remove tough stalk. Soak in cold water, 
and cook until soft in a large uncovered kettle of boil- 
ing salted water, to which is added one-fourth teaspoon 
soda. Cut one-half cabbage in pieces, put in buttered 
baking dish, sprinkle with salt and pepper and pour over 
one cup white sauce. Cover with one-half cup buttered 
cracker crumbs, and bake until crumbs are brown. 


WHITE SAUCE. 


Melt two tablespoons butter, and add two tablespoons 
flour mixed with one-half teaspoon salt and a few grains 
pepper; then pour on gradually, while stirring con- 
stantly one cup milk. 


POTATO AND CHEESE CROQUETTES. 


To two cups hot riced potatoes add one cup grated 
mild cheese, one-half teaspoon salt, few grains cayenne, 
few drops onion juice, two tablespoons heavy cream, and 
yolk and white of one egg beaten separately. 


64 What to Have for Dinner. 


Beat mixture until light, shape into pyramids or cones, 
roll in crumbs, egg and crumbs, fry in deep fat, and 
drain on brown paper. 


FRUIT TAPIOCA. 


4 cup pearl tapioca 4+ cup Sherry wine 

24 cups cold water 3 cup shredded almonds 

1-inch piece stick cinnamon } cup raisins, seeded and 

# teaspoon salt cut in small pieces 

1 tumbler currant jelly 4 cup citron finely cut 
Sugar 


Soak tapioca in cold water over-night. Add cinnamon 
and salt, and cook in double boiler until transparent. 
Remove cinnamon, add remaining ingredients and 
sweeten to taste. Mould, chill, and serve with thin 
cream. 
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MENU NO. XVI. 
“A good dinner is better than a fine coat.” 
JULIENNE Soup. 
CrEAMED MusHROOMS. 
Roast STUFFED SHOULDER OF MUTTON. 
Rickp POTATOES. FrENcH String BEAnNs. 
CzLERY AND CREAM CHEESE SALap. 


CHARLOTTE RussE. 
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JULIENNE SOUP. 
(See p. 30, under Family Dinners, Menu No. VII.) 


CREAMED MUSHROOMS. 


Wash three-fourths pound mushrooms. Remove stems, 
scrape, break in small pieces and cover wth cold water. 
Bring slowly to boiling point and let simmer until stock 
is reduced to three tablespoons. Peel caps and break 
in pieces. Melt four tablespoons butter, add mushroom 
caps, sprinkle with salt and pepper, dredge generously 
with flour and add three-fourths cup cream and liquor 
drained from stems. Heat tc boiling point and serve 
immediately. Serve on crofitons of fried bread. 


ROAST STUFFED SHOULDER OF MUTTON. 


Wipe a shoulder of mutton and remove blade. Stuff 
space thus made, and sew into shape. Place on rack 
in dripping pan, sprinkle with salt, and dredge meat 
and bottom of pan with flour. Bake in hot oven, allow- 
ing fifteen minutes to the pound. Baste as soon as flour 
in pan is browned, and every fifteen minutes afterwards. 
It may be necessary to put a small quantity of hot water 
in pan during cooking. 


GRAVY. 


Remove some of the fat from pan, leaving three 
tablespoons. Place pan on front of range, add three 
tablespoons flour and stir until well browned. The 
flour dredged and browned in pan, should give addi- 
tional color. Pour on gradually, while stirring con- 
stantly, one and one-half cups boiling water. Let boil 
three minutes, season with salt and pepper, and strain. 
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STUFFING. 
1 cup cracker crumbs $% teaspoon pepper 
4 cup melted butter 1 tablespoon parsley, finely 
4 teaspoon salt chopped 


4 teaspoon, each, summer savory, thyme and marjoram 
4 cup boiling water 


Mix ingredients in order given. 


RICED POTATOES. 


Force hot boiled potatoes through a potato ricer, and 
pile lightly on a hot vegetable dish. 


FRENCH STRING BEANS. 


Remove beans from can, put in a strainer, and pour 
over two quarts cold water. Drain, and let stand, ex- 
posed to the air, one-half hour. Heat very hot, and 
season with butter and salt. 


CELERY AND CREAM CHEESE SALAD. 


Mix one-half cup very finely chopped celery with one 
cream cheese. Make the mixture into small balls, ar- 
range in lettuce leaves, pour on a French dressing, 
sprinkle with paprika and garnish with radishes cut in 
faney shapes. 


CHARLOTTE RUSSE. 


14 cups heavy cream 8 tablespoon granulated 
4 cup milk gelatine 
4 cup powdered sugar 3 tablespoons scalded milk 
1 tablespoon cold water Few grains salt 
3 teaspoon vanilla 
Lady fingers 
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Dilute cream with milk and beat until stiff, then add 
sugar. Soak gelatine in cold water and dissolve in scalded 
milk. Fold gelatine carefully into cream to prevent 
mixture from lumping. Add salt and flavoring. Line 
a mould with Lady Fingers, turn in mixture and chill. 
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MENU NO. XVII. 


“In diet lies the key to nine-tenths of the social and 
political problems that vex our age and twume.” 


Brown Sour witH Macaroni RINGS AND CHEESE. 
FILLets oF Cop, BE&CHAMEL SAUCE. 
AUSTRIAN POTATOES. 

BRAISED LIVER WITH GREEN StrING BEANS. 


MarsHMALLOW PupDING. 
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BROWN SOUP WITH MACARONI RINGS AND 
CHEESE. 


Break macaroni in one-half inch pieces; there should 
be one-fourth cup. Cook in boiling salted water, drain, 
and cut in one-eighth inch rings. Bring five cups brown 
soup stock (see p. 30, under Family Dinners, Menu No. 
VII.) to boiling point. Add macaroni rings and season 
with salt. Pass grated Parmesan cheese with this soup. 


FILLETS OF COD. 


Wipe two slices of cod, each weighing three-fourths 
pound, remove skin and bones, and cut fish in eight 
fillets. Melt one-fourth cup butter and season with salt, 
cayenne and onion juice. Dip each fillet, separately in 
butter, roll and fasten with a small wooden skewer. Put 
in a shallow pan, dredge with flour, and bake fifteen 
minutes in a hot oven. Remove skewer, and arrange 
fish on serving dish. Pour over one and one-half cups 
Béchamel Sauce, and garnish with hard boiled eggs, 
cut in fancy shapes, slices of lemon, and parsley. 


BECHAMEL SAUCE. 


4 tablespoons butter 6 peppercorns 

2 slices onion 5 tablespoons flour 
2 slices carrot 4} cups white stock 
Bit of bay leaf 1 cup milk 

Sprig of parsley 4 teaspoon salt 


$ teaspoon pepper 


Put three tablespoons butter in sauce pan with onion, 
carrot, bay leaf, parsley and peppercorns and cook two 
minutes. Pour on gradually stock and let come to boil- 
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ing point. Set on back of range and let stand twenty 
minutes. Strain, add milk, salt, pepper, and remaining 
butter, bit by bit. 


AUSTRIAN POTATOES. 


(See p. 48, under Family Dinners, Menu No. XI.) 


BRAISED LIVER WITH GREEN STRING BEANS. 


Remove skin from a calf’s liver and lard upper part 
with two rows lardoons of fat bacon; or if larding needle 
is not at hand make incisions in lines, using the point 
of a sharp knife, and insert bits of bacon. Sprinkle 
entire surface with salt and celery salt, and dredge with 
flour. Put trimmings from lardoons in hot iron frying 
pan, and when tried out, add liver and cook until sur- 
face is well seared and browned, turning frequently. 
Put in a braising pan, add five slices carrot, one-half 
onion, two sprigs parsley, bit of bay leaf, one clove, 
twelve peppercorns, and two cups brown stock or water. 
Cover closely and bake in a moderate oven two and one- 
fourth hours, basting five times during the baking. 
Remove liver, strain stock and reduce to a glaze. Add 
two tablespoons white wine and pour over the liver. 
Remove to hot serving dish and surround with Green 
String Beans. 


GREEN STRING BEANS. 


String two quarts beans and cut into narrow strips. 
Wash and cook in boiling water to which is added one- 
third teaspoon soda. Boil in an uncovered vessel until 
soft. Drain and rinse thoroughly with cold water. 
Return to hot kettle, add two tablespoons butter and 
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sprinkle with salt. Shake kettle frequently until beans 
are reheated, then sprinkle wth two tablespoons finely 
chopped parsley. 


MARSHMALLOW PUDDING. 


1 tablespoon granulated 1 cup sugar 
gelatine Whites 3 eggs 
1 cup boiling water 14 teaspoons vanilla 


Dissolve gelatine in boiling water. Set bowl in pan 
of ice water, add sugar and stir constantly, until mixture 
is cool. Add whites of eggs and vanilla and beat, using 
a Dover Egg Beater until mixture thickens; the time 
required being about twenty minutes. Turn into a 
deep cake pan, first dipped in water, and let stand until 
thoroughly chilled. Just before serving time, remove 
from pan and cut in pieces the size and shape of marsh- 
mallows. Pile on a glass dish. Serve with sugar and 
cream or hot Chocolate Sauce. 


HOT CHOCOLATE SAUCE. 


1 cup sugar 1 tablespoon butter 
4 cup thin cream or milk 14 squares chocolate 
4 teaspoon vanilla 


Put ingredients except vanilla in sauce pan; bring to 
boiling point and let boil, seven minutes stirring con- 
stantly. Flavor and serve while hot. 
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MENU NO. XVIII. 

“Half the cost of life is the price of food.” 
CHICKEN Soup. IMPERIAL CRusts. 
SHOULDER OF BRAISED VEAL. 

ParcHEeD Rick witH Tomato Sauce. 
SuccoTasH. 

CALIFORNIA SALAD, MAYONNAISE DRESSING. 
STRAWBERRY SHoRT CAKE. 


Cart Noir. 
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CHICKEN SOUP. 


4 cups chicken stock 1 tablespoon flour 

} cup butter 4 cup soft bread crumbs 
2 slices carrot Salt > 

2 slices onion Pepper 

2 stalks celery 2 cups milk 


Cook vegetables, finely cut, in three tablespoons but- 
ter, three minutes, add stock, and bread crumbs, boil ten 
minutes and strain. Add milk and thicken with remain- 
ing butter and flour, cooked together. Season with salt 
and pepper. If a richer soup is desired, use one cup, 
each, milk and cream, in place of all milk. 


IMPERIAL CRUSTS. 


Cut stale bread in one-third slices and remove crusts. 
Cut slices in one-third inch strips, put in pan, and bake 
until delicately browned. Stir occasionally, that crusts 
may be browned evenly. 


BRAISED SHOULDER OF VEAL. 


Bone, stuff, and sew in shape five pounds shoulder of 
veal. Try out two slices fat salt pork, and remove scraps. 
Sprinkle veal with salt and pepper, dredge with flour, 
and brown entire surface in pork fat. Place on trivet in 
a deep earthen pudding dish and add one-fourth cup, 
each, carrot, turnip and onion, cut in dice, twelve pepper- 
corns, one sprig thyme, two sprigs marjoram, and three 
cups boiling water. Cover closely and cook four hours 
in a very slow oven, basting every half hour, and turn- 
ing after the second hour. Serve with a brown sauce 
made from liquor remaining in pan. 
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PARCHED RICE WITH TOMATO SAUCE. 


Pick over three-fourths cup rice and add slowly to 
two quarts boiling water, to which is added one table- 
spoon salt. Let boil twenty-five minutes, or until kernels 
are soft. Drain, and pour over one quart hot water; re- 
turn to kettle in which it was cooked, and let stand until 
cool and dry, when kernels will be distinct. Heat an iron 
frying pan very hot, add two tablespoons butter, and 
when melted, add rice, and cook until rice is slightly 
browned, stirring lightly with a fork. Put in hot serv- 
ing dish, pour over one cup hot tomato sauce and sprinkle 
with one-half cup grated cheese, lifting rice with fork, 
that sauce and cheese may coat each kernel. 


TOMATO SAUCE. 


2 tablespoons butter 1 cup stewed and strained 
1 slice onion tomatoes 
24 tablespoons flour 4 teaspoon salt 


Few grains paprika 


Cook butter with onion until slightly browned, add 
flour, and when well browned, pour on, gradually, while 
stirring constantly, tomatoes. Bring to boiling point, 
add seasonings and strain. 


SUCCOTASH. 
1 pint shell beans 1 tablespoon butter 
1 pint green corn 4 cup cream 
1 inch cube fat salt pork Salt 
Pepper 


Shell and pick over beans, cover with boiling water, 
add pork, and let boil until nearly soft; then add green 
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corn, cut from cobs, and cook twenty minutes. When. 
corn is done, the water should be nearly evaporated. 
Remove pork, and add butter, cream and seasonings. 


CALIFORNIA SALAD. 


1 cup crab meat 2 cup celery 
4 small tomatoes 


Remove the meat from crabs and cut in pieces of uni- 
form size, add the celery finely cut and tomatoes cut in 
quarters. Marinate with French Dressing (see p. 6, under 
Family Dinners, Menu No. I.), serve on lettuce leaves 
and garnish with Mayonnaise Dressing. 


MAYONNAISE DRESSING. 


$ teaspoon mustard Yolks 2 eggs 
4 teaspoon salt 2 tablespoon lemon juice 
Few grains cayenne # tablespoon vinegar 


% cup olive oil 


Mix dry ingredients, add egg yolks and when well 
mixed, add oil gradually, at first drop by drop, stirring 
constantly. As mixture thickens, thin with vinegar and 
lemon juice. Add oil and vinegar or lemon juice al- 
ternately, until all is used, stirring constantly. 


STRAWBERRY SHORTCAKE. 


2 cups flour 4 cup of butter 
4 teaspoons baking powder 1 egg 

1 tablespoon sugar ~ $ cup milk 

% teaspoon salt Strawberries 


Whipped Cream 


Mix and sift flour, baking powder, sugar and salt and 
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work in butter, using tips of fingers. Beat egg until 
very light and add milk; then combine the mixtures. 
Toss on a slightly floured board and divide in two parts. 
Pat, roll out, and bake in a hot oven in round layer 
cake pans. Split, remove soft part, and spread with 
butter. Sprinkle strawberries with sugar, place on back: 
of range until warmed, crush slightly and put between 
and on top of shortcakes. Cover with whipped cream 
sweetened and flavored, and garnish with whole berries. 
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MENU NO. XIX. 


Nothing lovelier can be found in woman, than to study 
household good.—MILTON. 


Brortep FisH. ConE Staw IN CABBAGE SHELL. 
StuFreD HrarRTS WITH VEGETABLES. 
Potators A LA GOLDENROD. 

ALMOND PUDDING. WHIPPED CREAM. 


ASSORTED FRUIT. 
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BROILED FISH. 


Mackerel, bluefish, cod and haddock are split and 
broiled whole; removing head and tail, or not, as de- 
sired. Salmon, halibut and swordfish are cut in slices 
for broiling. Smelts are broiled whole without splitting. 
Clean and wipe fish as dry as possible, sprinkle with salt 
and pepper, and place in a well greased broiler. Whole 
fish should be broiled first on flesh side, then turned and 
broiled on skin side long enough to brown and crisp 
skin. Slices of fish should be turned often during broil- 
ing. Remove to hot serving dish, spread with softened 
butter, and garnish with parsley and lemon. 


COLE SLAW IN CABBAGE SHELL. 


Remove the outside leaves from a small, solid, white 
cabbage, and cut off stalk close to leaves. Cut out centre 
and with a sharp knife shred finely. Let stand one 
hour in cold water, drain, and wring in double cheese 
cloth. Moisten with dressing and refill cabbage shell. 
Arrange on a folded napkin and garnish with parsley. 


COLE SLAW DRESSING. 


1 teaspoon mustard Few grains cayenne 

1 teaspoon salt 1 teaspoon melted butter 
2 teaspoons flour Yolk 1 egg 

4 teaspoon sugar 4 cup hot vinegar 


4 cup heavy cream 


Mix ingredients in order given. Cook over hot water, 
stirring constantly until mixture thickens. Strain and 
cool. 
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STUFFED HEARTS WITH VEGETABLES. 


Clean and wash calves’ hearts, stuff, skewer into shape 
and lard upper surface. Sprinkle with salt and pepper, 
dredge with flour and sauté in pork fat, tried out with 
one stalk celery, two sprigs parsley, four slices carrot 
cut in pieces, one slice turnip, cut in small pieces, a bit 
of bay leaf, two cloves and ten peppercorns. When 
hearts are well browned remove to deep earthen or gran- 
iteware dish, add one and one-half cups brown stock, 
cover closely, and bake in a slow oven one and one-half 
hours, basting every twenty minutes. Remove to hot 
platter and surround with carrots and turnips cut in 
thin strips, cooked until tender in boiling, salted water, 
drained and seasoned with butter, salt and pepper. 


STUFFING. 


Roll six common crackers, and add a two-inch cube 
fat salt pork finely chopped, two stalks celery finely 
chopped, with one sprig parsley, and two teaspoons 
finely chopped onion. Season with salt and pepper. 


POTATOES A LA GOLDENROD. 

Cut boiled potatoes in cubes; there should be two 
cups. Separate yolks from whites of four hard-boiled 
eggs. Chop the whites and force the yolks through a 
potato ricer or strainer. Add potato cubes and chopped 
whites to one and one-half‘ cups white sauce, turn into 
a hot serving dish. Sprinkle with yolks and garnish 
with parsley. 

WHITE SAUCE. 
3 tablespoons butter 2 slices onion 
3 tablespoons flour 4 teaspoon salt 
1$ cups milk Few grains paprika 
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Melt butter, add flour, and pour on gradually, while 
stirring constantly, the milk which has been scalded with 
the onion, then the onion removed. When boiling point 
is reached, add seasonings and beat until smooth and 
glossy. 


ALMOND PUDDING. 


4 tablespoons butter 1$ cups flour 

4 cup sugar 4 teaspoon soda 

+ cup molasses + teaspoon cinnamon 
2 eggs # cup almonds blanched 
$ cup milk and roasted 


4 teaspoon salt 


Cream butter, add sugar gradually, molasses, and 
eggs well beaten. Mix and sift dry ingredients and add 
alternately with milk to first mixture ; then add almonds 
finely chopped. Turn into buttered mould and steam 
two and one-half hours, never allowing water to go be- 
low the boiling point. Serve with Whipped Cream. 


WHIPPED CREAM. 


# cup thick cream 4 cup powdered sugar 
4 cup milk 4 teaspoon vanilla 


Mix cream and milk and beat until stiff, using egg 
beater; then add sugar and vanilla. 
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MENU NO. XX. 
“The fate of nations depends on how they are fed.” 
Cram BoviILuLon. 
Boitzep Lee or Mutton, Caper SAvce. 
MasHEp Potators. Carrots A LA POoULETTE. 
SaLtaD CHIFFONADE. 


CHOCOLATE SOUFFLE. VANILLA Harp SAvce. 
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CLAM BOUILLON. 


4 quarts clams Salt . 
2% cups cold water Pepper 


Buy clams in shells. Wash and scrub, using a 
brush, changing the water several times. Put in kettle, 
add water, cover tightly, bring gradually to boiling 
point, and steam until shells are opened. Strain liquor 
through cheese cloth, season and serve in bouillon cups. 


BOILED LEG OF MUTTON. 


Wipe meat, place in a kettle, cover with boiling water, 
bring quickly to boiling point, and let boil five minutes. 
Remove scum, set on back of range and let simmer 
until meat is tender. When half done, add one table- 
spoon salt, twelve peppercorns, bit of bay leaf, sprig 
of parsley, stalk of celery, one-half onion, and two slices 
each, carrot and turnip. Remove to hot platter and gar- 
nish bone with paper frill or slices of cooked vegetables 
cut in fancy shapes. 

Serve with Caper Sauce I. or II. 


CAPER SAUCE I. 


4 cup butter 14 cups mutton stock 
3 tablespoons flour 4 cup capers 
Yolk 1 egg 


Put one-half butter in sauce pan, and, when melted, 
add flour, and pour on gradually mutton stock freed 
from all fat. Add capers, egg yolk slightly beaten and 
remaining butter, bit by bit. 
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CAPER SAUCE II. 


1 cup butter \ 1 tablespoon parsley finely 
4+ cup capers chopped 
4 teaspoon salt Few grains pepper 


Melt butter, and heat very hot without reaching the 
boiling point. Add capers, parsley and seasonings. 


MASHED POTATOES. 
(See p. 44, under Family Dinners, Menu No. X.) 


CARROTS A LA POULETTE. 


Wash and scrape carrots and cut in small cubes; 
there should be two cups. Cover with boiling water and 
let stand five minutes. Drain and cook until soft in a 
small quantity of boiling salted water to which is added 
one-half tablespoon butter; again drain. Melt three table- 
spoons butter, add three tablespoons flour and pour on 
gradually, while stirring constantly, one cup white 
stock and one-half cup cream. Add carrots, and one- 
half teaspoon lemon juice, and season with salt and pep- 
per. As soon as thoroughly heated, add yolks two eggs 
slightly beaten. 


SALAD CHIFFONADE. 


Wash one head, each; lettuce and romaine; then 
drain. Wash and scrape celery and cut in small pieces; 
there should be one-half cup. Boil two green peppers, 
remove seeds, cool and shred. Peel four tomatoes and 
cut in quarters. Remove pulp from one grape fruit. 
Arrange lettuce and romaine in salad dish. Arrange 
peppers in two sections opposite each other; fill remain- 
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ing sections with tomatoes. Put celery in centre and 
cover with grape fruit pulp. Pour over French Dress- 
ing. (See p. 6, under Family Dinners, Menu No. I.) 


CHOCOLATE SOUFFLE. 


2 tablespoons butter 4 cup powdered sugar 
2 tablespoons flour (scant) 

2 cup milk 4 teaspoon salt 

14 squares chocolate Yolks 3 eggs 


2 tablespoons hot water Whites 4 eggs 
$ teaspoon vanilla 


Melt butter, add flour and pour on milk, gradually, 
while stirring constantly. Bring to boiling point, and 
add chocolate melted and mixed with sugar and water, 
to form a smooth paste. Beat yolks of eggs until thick 
and lemon colored, and add to first mixture; then add 
salt and cool. Cut and fold in whites of eggs beaten 
until stiff and dry and add flavoring. Turn into a but- 
tered baking dish, and bake in a moderate oven from 
thirty to thirty-five minutes. Serve immediately with 
Creamy Sauce. This‘mixture may be baked in individual 
cases and served with vanilla ice cream. 


CREAMY SAUCE. 


4 cup butter 4 teaspoon lemon extract 
14 cups powdered sugar 1 teaspoon vanilla 


Cream the butter; add sugar gradually, beating con- 
stantly; then add flavoring. 

By thoroughly beating, this sauce may be made the 
consistency of whipped cream. 
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MENU NO. XXI. 

“Bad cooking diminishes happiness and shortens life.” 
BoiLepD Happock witH Hor Saucre TARTARE. 
FRENCH FRIED POTATOES. 

DEVILLED CHICKEN FRICASSE. 

CHESTNUT BALLS. 

ARTICHOKES WITH HOLLANDAISE SAUCE. 
DRESSED LETTUCE. 

CrEAM CHEESE. BAR-LE-DUC CURRANTS. WAFERS. 
CusTARD PUDDING. 


Caré Nor. 
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BOILED HADDOCK. 


Clean a fish, leaving on head and tail. Arrange in 
circular form in a round tin, and tie in cheese cloth. 
Boil in Court Bouillon to cover, allowing thirty minutes 
for a fish weighing four pounds. Remove to hot serving 
dish, and garnish with parsley. 

Serve hot with Hot Sauce Tartare. 


COURT BOUILLON. 


4 cup, each, carrot, onion 6 peppercorns 
and celery, cut in small 2 cloves 


pieces 4 bay leaf 
2 sprigs parsley 1 tablespoon salt 
2 tablespoons butter 2 tablespoons vinegar 


2 quarts water 


Cook carrot, onion, celery and parsley with butter 
three minutes, add remaining ingredients and bring to 
boiling point. To be used for stock in which to boil 
fish. 


HOT TARTARE SAUCE. 


1 tablespoon butter 4 tablespoon, each, capers, 
1 tablespoon flour olives, pickles and pars- 
3 teaspoon salt ley, finely chopped 
4 cup milk 1 teaspoon lemon juice 


4 cup Mayonnaise Dressing 


Melt butter, add flour, and pour on, gradually, while 
stirring constantly, the milk. Add capers, olives, pickles, 
parsley and lemon juice, and lastly Mayonnaise Dress- 
ing. Heat very hot, but do not allow mixture to reach 
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the boiling point. This sauce may be served with any 
boiled or fried fish. 


FRENCH FRIED POTATOES. 


Select small potatoes of uniform size. Wash, pare and 
cut in halves lengthwise. Cut halves in four pieces, 
lengthwise, and let stand in cold water one hour. Drain 
and dry between towels, then fry in deep fat from eight 
to ten minutes. Drain on brown paper, and sprinkle 
with salt. 


DEVILLED CHICKEN FRICASSE. 


Dress, clean, and cut a chicken or young fowl in pieces 
for serving. Put in a kettle, cover with boiling water, 
and let cook slowly until tender. When chicken is about 
half done, add two slices carrot, two slices onion, one 
stalk celery, sprig of parsley, bit of bay leaf, twelve pep- 
percorns, and one-half tablespoon salt. Remove chicken, 
strain liquor (there should be two cups) and cool quickly, 
that fat may be removed and stock used for sauce. 

Melt four tablespoons butter, and cook until well 
browned, add six tablespoons flour and continue the 
browning, then pour on, gradually, while stirring con- 
stantly, the chicken stock. Mix one and one-half table- 
spoons mustard, one-half teaspoon salt, one-eighth tea- 
spoon pepper, few grains cayenne, grated rind of one-half 
lemon, one teaspoon lemon juice, one teaspoon vinegar 
and three teaspoons Worcestershire Sauce. Add mixture 
to sauce. Dip each piece of chicken separately in sauce 
and then in crumbs, seasoned with salt. Arrange in 
dripping pan, and bake in a hot oven until well browned, 
basting once with one-fourth cup melted butter. Remove 
to hot serving dish, and pour around remaining sauce. 
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CHESTNUT BALLS. 


2 cups hot riced chestnuts 1 egg 
3 tablespoons butter 2 tablespoons cream or 
4 teaspoon salt Sherry wine 
Few grains pepper 

Shell chestnuts, cook until soft in boiling salted water, 
and force through a potato ricer; there should be two 
cups. Add butter, salt, pepper, eggs slightly beaten and 
cream. Shape into balls the size of chestnuts, roll in 
flour, fry in deep fat, and drain on brown paper. 


To Shell Chestnuts. 


Cut a one-half inch gash on flat sides, and put in an 
omelet pan, with one-half teaspoon butter to each cup 
chestnuts. Shake over range until butter is melted. 
Put in oven and let stand five minutes. Remove from 
oven and with a small knife, take off shells. Shelling 
and blanching is accomplished at the same time, as skins 
adhere to shells. 


ARTICHOKES WITH HOLLANDAISE SAUCE. 


Trim artichokes and cut off ends of leaves. Soak in 
cold salted water forty minutes. Drain and cook in boil- 
ing salted water to which has been added the juice of one 
lemon, and one-fourth teaspoon soda. Boil until ten- 
der, which may be determined by the leaves coming off 
readily. Drain, remove soft part found in centre, re- 
heat in boiling water, drain and serve on a napkin. 
Serve with Hollandaise Sauce passed in a sauce boat. 


HOLLANDAISE SAUCE. 


4 cup butter 4 teaspoon salt 
Yolks 3 eggs Few grains cayenne 
1 tablespoon lemon juice 4 cup boiling water 
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Wash butter and divide into three pieces. Put one 
piece in sauce pan with lemon juice and seasonings. 
Place sauce pan in large one containing boiling water 
and stir constantly until butter is melted. Add second 
piece of butter, and, as mixture thickens, third piece. 
Add water and cook one minute, stirring constantly. 


DRESSED LETTUCE. 
(See p. 14, under Family Dinners, Menu No. ITI.) 


CUSTARD PUDDING. 


18 lady fingers Yolks 4 eggs 
Apricot marmalade 4 cup sugar 
2 cups milk $ teaspoon salt 


4 teaspoon vanilla 


Spread lady fingers with jam, slightly heated, and 
arrange in slightly buttered baking dish. Make a cus- 
tard of remaining ingredients and pour over cake. Let 
stand one hour, then reheat in oven. Cover with 
meringue and return to oven to brown. 


MERINGUE. 


Beat whites of three eggs until stiff, and add, gradu- 
ally, while beating vigorously, four tablespoons powdered 
sugar and one-third teaspoon vanilla; then cut and fold 
in three and one-half tablespoons powdered sugar. 
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MENU NO. XXII. 


“Preserve and treat food as you would your body, re- 
membering that in tume food will be your body.” 


OysTER Soup. 
BREADED LAMB FILLETS. 
MasHED PoTAToEs. FRIED CUCUMBERS. 
PreacH CABINET PUDDING. 
CRACKERS. CHEESE. 


Carfé Norr. 
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OYSTER SOUP. 


1 quart oysters Bit of bay leaf 
2 cups white stock 2 tablespoons butter 
1 cup stale bread crumbs 1 tablespoon flour 
4 onion sliced 34-cups scalded milk 
3 stalks celery $ cup cream 
2 sprigs parsley 1 egg yolk 
1 blade mace Salt 
Cayenne 


Clean and remove all particles of shell from oysters, 
reserving liquor, and setting aside soft portions. Cook 
chicken stock, bread crumbs, reserved liquor, tough part 
of oysters, onion, celery, parsley, mace, and bay leaf, 
twenty minutes. Rub through a sieve, bring to boiling 
point, add butter and flour cooked together, milk, soft 
part of oysters, cream mixed with yolk of egg and sea- 
sonings. When very hot serve at once. 


BREADED LAMB FILLETS. 

Prepare lamb same as for Sautéd Fillets of Lamb. 
(See p. 138, under Family Dinners, Menu No. III.) Dip 
in crumbs, eggs, and crumbs, fry in deep fat, and drain 
on brown paper. To offer variety these fillets may be 
shaped like chops, and, after frying, insert an inch and 
one-half piece of macaroni in each fillet to represent the 
bones. Serve with Tomato Sauce or Fried Cucumbers. 


MASHED POTATOES. 
(See p. 44, under Family Dinners, Menu No. X.) 


FRIED CUCUMBERS. 


Remove thick slices from ends and cut off thick par- 
ings from two cucumbers. Cut in one-half inch slices. 
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To two cups water, add one teaspoon salt, one-eighth tea- 
spoon pepper and two tablespoons vinegar. Add sliced 
cucumbers and let stand one hour. Drain, dry between 
towels, fry in deep fat, and drain on brown paper. 


PEACH CABINET PUDDING. 


1 can peaches Yolks 3 eggs 

4 cup powdered sugar 4 cup sugar 

2 tablespoons Sherry wine 4 teaspoon salt 

1 tablespoon brandy 1} tablespoons granulated 
2 tablespoons cold water gelatine 

2 cups milk Whites 3 eggs 


Drain peaches, cut in quarters, sprinkle with pow- 
dered sugar, and pour over sherry and brandy. Make a 
custard of milk, egg yolks, sugar and salt, and just be- 
fore removing from fire add gelatine soaked in cold 
water. Strain and when slightly cooled add liquor 
drained from peaches. Stir until mixture begins to 
thicken, then add whites of eggs beaten stiff. Line a 
mould with peaches, pour in custard and chill. 
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MENU NO. XXIII. 
“A good dinner is brother to the good poem.” 
APPLEDORE BEAn Sovp. 
Catr’s Heap. Ricep POTATOES. 
BAKED MACARONI WITH CHEESE. 
PaRsNiPs WITH DRAWN ButTEeR SAvcE. 
APPLE DUMPLINGS. PrAcH Branpy SAvcE. 


Assortep Nots. 
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APPLEDORE BEAN SOUP. 
1 cup dried lima beans 1} cups milk 


3 pints cold water 4 tablespoons butter 
4 slices onion 14 tablespoons flour 
8 slices carrot 3 teaspoons salt 


3 tablespoons tomato catsup 


Soak beans, over-night, in cold water to cover; in 
the morning drain and add cold water. Bring to boiling 
point and let boil until soft; then rub through a sieve. 
Cut vegetables in small pieces, and cook five minutes in 
one-half the butter, remove vegetables, add flour and 
salt and stir into boiling soup. Add milk, and catsup, 
reheat, strain and add remaining butter in small pieces. 


CALF’S HEAD. 


Soak head in cold water to cover one-half hour and 
scrub with brush. Put in boiling water and boil five 
minutes, drain, remove any hairs that may remain, and 
cook two or three hours in boiling water to nearly cover 
to which is added two onions, one-half carrot, two 
stalks celery, two sprigs of parsley, twelve peppercorns, 
one sprig each of thyme, summer savory and marjoram, 
three-fourths tablespoon salt, and juice of one lemon. 
Remove head and cut the meat into pieces one and one- 
half inches square. Make a sauce with three tablespoons 
butter, four tablespoons flour, and one cup liquor in 
which head has been cooked. Season highly with salt 
and cayenne, add one-half cup Sauterne wine, four and 
one-half teaspoons vinegar, one-fourth cup cream and 
two egg yolks. Add the calf’s head meat, and when 
very hot turn on a hot platter, garnish with crofitons of 
fried bread and slices of lemon. Sprinkle top with 
parsley and serve very hot. 
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BAKED MACARONI WITH CHEESE. 


Break macaroni into one-inch pieces; there should be 
one cup. Cook in a large quantity of boiling salted 
water until soft; drain, rinse with hot water, put in a 
buttered baking dish, pour over‘ white sauce, and 
sprinkle with grated cheese and soft bread crumbs. 
Bake until brown. 


WHITE SAUCE. 


2 tablespoons butter Few grains pepper 
2 tablespoons flour 2 cups scalded milk 
$ teaspoon salt 4 cup grated cheese 


Put butter in sauce pan, and stir until melted and bub- 
bling; then add flour mixed with seasonings and stir 
until thoroughly blended. Pour on gradually while stir- 
ring constantly, the hot milk, then beating until smooth. 
Add cheese and pour over macaroni. 


PARSNIPS WITH DRAWN BUTTER SAUCE. 


Prepare parsnips as for Fried Parsnips (see p. 27, 
under Family Dinners, Menu No. VI). Cut in slices 
one-fourth inch thick and slices in strips one-fourth 
inch wide. Reheat in 


DRAWN BUTTER SAUCE. 


4 cup butter . .14 cups boiling water 
24 tablespoons flour 4 teaspoon salt 
Few grains paprika 
Melt one-half the butter, add flour mixed with sea- 
sonings and pour on, gradually, hot water. Bring to 
boiling point and let boil three minutes; then add re- 
maining butter in small pieces. 
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APPLE DUMPLINGS. 


Roll plain paste (see p. 105, under New England 
Thanksgiving Dinner) very thin and cut in eight 
squares. Pare and core eight medium-sized apples and 
place an apple on the centre of each square. Fill each 
cavity with sugar and add a few grains each, cinna- 
mon and nutmeg and a bit of butter. Wet edges of 
pastry with white of egg and fold points over apple. 
Place in dripping pan and pour around one cup boiling 
water to which has been added one-half cup of sugar, 
one-fourth cup of butter and one-half teaspoon cinna- 
mon. Bake in a hot oven until apples are soft; the time 
required being about fifty minutes. A few minutes 
before removing from oven brush over tops with white 
of egg and sprinkle with sugar. Serve with 


PEACH BRANDY SAUCE. 


4 cup butter 4 cup heavy cream, beaten 
1 cup powdered sugar stiff 

Whites 2 eggs 1 or 2 tablespoons peach 
Few grains salt brandy 


Cream the butter, add the sugar gradually, while 
beating constantly ; then add whites of eggs beaten until 
stiff, and salt. Put bowl containing mixture in sauce 
pan of hot water, and stir mixture constantly until 
thoroughly heated. Remove from fire and add cream 
and peach brandy. 


98 What to Have for Dinner. 


MENU NO. XXIV. 


We live not upon what we eat, but upon what we di- 
gest.—W. O. ATWATER. 


CREAM OF CELERY SOUP. CrotTons. 
Baxep Ox JoINTs. Potato CRoQueETTEs. 
LETTUCE AND CUCUMBER SALAD. 


Lemon MERINGUE PIz. 
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CREAM OF CELERY SOUP. 
(See p. 51, under Family Dinners, Menu No. XII.) 


BAKED OX JOINTS. 


Cut two ox tails at joints and parboil five minutes. 
Wash thoroughly and sauté in butter with two sliced 
onions until well browned. Add one-third cup flour, 
three cups water, three cups canned tomatoes, one tea- 
spoon salt, and one-fourth teaspoon pepper. Turn into 
a deep earthen pudding dish, cover, and cook in a slow 
oven three hours. Remove ox tails, and strain sauce and 
return ox tails and sauce to oven to finish the cooking; 
then add one and one-half cups carrots, cut in strips and 
one cup turnips cut in small cubes, parboiled in boiling 
salted water five minutes. Bake until vegetables are soft. 


POTATO CROQUETTES. 


2 cups hot riced potatoes 4 teaspoon onion juice 


4 tablespoons butter Yolks of 2 eggs 
% teaspoon salt 4 tablespoon finely chopped 
4 teaspoon pepper parsley 


Few grains cayenne 


Mix ingredients in order given and beat thoroughly. 
Shape, dip in crumbs, egg and crumbs again. Fry in 
deep fat, and drain on brown paper. 


LETTUCE AND CUCUMBER SALAD. 


Wash, drain and dry one head lettuce. Arrange in 
salad bowl as near its original shape as possible. Pare 
and slice one cucumber and place slices between lettuce 
leaves. Pour over French Dressing. 
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LEMON FILLING. 


1} cups sugar ‘ 1 lemon, grated rind and 
3 tablespoons flour juice 
Yolks 3 eggs 1 cup cold water 


Few grains salt 


Mix sugar, flour, lemon rind and juice and yolks of 
eggs. Add cold water and salt and cook thirty minutes 
over hot water and cool. 


MERINGUE. 
Whites 3 eggs 8 tablespoons powdered: 
4 teaspoon vanilla sugar 


Beat whites of eggs until stiff and add one-half the 
sugar, gradually, while beating vigorously; cut and 
fold in remaining sugar and vanilla. 


LEMON MERINGUE PIE. 


Roll plain paste to one-fourth inch in thickness. 
Cover an inverted, deep pie plate with paste, prick with 
a fork, and bake on a tin sheet in a moderate oven. Slip 
from plate, fill, cover top with meringue and bake eight 
minutes in a moderate oven. 
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PART Il. 
DINNERS FOR OCCASIONS. 


THANKSGIVING DINNERS. 


MENU NO. I. 
(NEw ENGLAND.) 


Our rural ancestors, with little blest, 

Patient of labor when the end was rest, 

Indulg’d the day that hous’d their annual grain, 
With feasts and offerings and a thankful strain. 


—POopPE. 
OysTER STEW. CELERY. OysTER CRACKERS. 
Roast STuFFED TURKEY, Brown GRAvyY. 


CRANBERRY MOovuLps. 

Oaxk Hitt Sweet Poraross. 
TURNIPS AND CARROTS IN WHITE SAUCE. 
BorLEeD ONIONS. 

CHICKEN PIs. 

Mince PIR. SquasH PattiEs. 


Fruit Puppina, Branpy SAvce. 


AssorTep Nots. Raisins. 


Caré Norr. 
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OYSTER STEW. 


1 quart oysters . 1 blade mace 
1 cup water 4 cup butter 
3 cups milk $ tablespoon salt 


4 teaspoon pepper 


Clean oysters by placing in a colander and pouring 
over cold water. Carefully pick over oysters, reserve 
liquor and heat to boiling point; strain through double 
cheese cloth, add oysters and cook until oysters are 
plump and edges begin to curl. Remove oysters with 
skimmer and put in tureen with butter, salt and pepper. 
Add oyster liquor, strained a second time, and milk 
which has been scalded with mace, then mace re- 
moved. Serve with oyster crackers. 


ROAST TURKEY. 


Dress, clean, stuff and truss a turkey and rub over 
with salt. Place on back on rack in dripping pan and 
spread breast, legs and wings with one-fourth cup butter 
rubbed until creamy and mixed with one-fourth cup 
flour. Dredge bottom of pan with flour. Place in hot 
oven, and when surface is browned reduce heat and baste 
with fat in pan. Turn bird on breast to complete the 
roasting, and baste every fifteen minutes with one-half 
cup butter, dissolved in two cups boiling water; and after 
this is used, with fat in pan. 


STUFFING. 
34 cups stale bread 4 teaspoon pepper 
1 cup boiling water 2 teaspoons poultry season- 
4 cup butter ing 


1 teaspoon salt 4 cup finely chopped celery 
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Pour boiling water over bread and let stand fifteen 
minutes. Put in cheese cloth, and press out all water 
that is possible. Add butter, seasonings and celery. 


BROWN GRAVY. 


Pour off liquid in pan in which turkey has been 
roasted. From liquid remove four tablespoons fat; re- 
turn to roasting pan and brown with four tablespoons 
flour; pour on, gradually, while stirring constantly, two 
cups stock in which giblets, neck, and tips of wings 
have been cooked. Cook five minutes, season with salt 
and pepper, and strain. 


CRANBERRY MOULDS. 


1 quart cranberries 1 cup boiling water 
2 cups sugar 


Pick over and wash cranberries. Put in stew pan, 
add sugar and water, bring to boiling point and let boil 
fifteen minutes. Rub through a sieve and turn into 
small cordial glasses. Chill and remove from moulds. 


OAK HILL SWEET POTATOES. 


Select sweet potatoes of medium size. Wash, pare and 
parboil, eight minutes. Drain and place in pan in 
which turkey is roasting; bake until soft, basting with 
fat in pan when basting meat. The time required for 
baking will be about thirty-five minutes. 


TURNIPS AND CARROTS IN WHITE SAUCE. 


Wash, pare and cut turnips in one-half inch cubes; 
there should be one and one-half cups. Wash and scrape 
carrots, and cut in one-half inch cubes; there should be 
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one cup. Cook in boiling salted water until soft. Drain 
and add one cup White Sauce. 


WHITE SAUCE. 


24 tablespoons butter 1-cup milk 
3 tablespoons flour 4 teaspoon salt 
4 teaspoon pepper 


Melt butter, add flour, and pour on, gradually, while 
stirring constantly, hot milk. Add seasonings, bring to 
boiling point and beat until smooth and glossy. 


BOILED ONIONS. 


Remove skins from ten medium-sized onions, cover 
with boiling water, and let boil ten minutes; drain, 
again cover with boiling salted water and cook until ten- 
der. Drain, add two tablespoons butter, and sprinkle 
with salt. 

CHICKEN PIE. 


Dress, clean and cut up two fowls in pieces for 
serving. Put in stew pan, cover with boiling water, 
and cook until chicken is tender, adding one teaspoon 
salt, and one-eighth teaspoon pepper when chicken is 
half cooked. Remove chicken, and strain stock. Skim 
off fat and reduce stock to three and one-half cups. 
Melt four tablespoons butter, add one-third cup flour, 
and pour on gradually, while stirring constantly, re- 
duced stock. Remove larger bones from fowls and add 
meat to gravy, allowing it to stand several hours that 
chicken may absorb as much gravy as possible. Turn 
in large pudding dish, and cover with plain paste in 
which several incisions have been made that there may 
be an outlet for escape of steam and gases. Wet edge 
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of crust and put around a three-fourths inch rim, hay- 
ing rim come close to edge. Decorate top with paste 
cut in fancy shapes. Bake in hot oven forty-five min- 
utes. 

Chicken pie may be made a day in advance and re- 
heated for serving. Many prefer a top made of puff 
paste, in which case it is best to bake top separately. 


PLAIN PASTE. 


4 cup lard 14 cups flour 
3 tablespoons butter 4 teaspoon salt 
Cold water 


Mix and sift flour and salt and work in lard, using 
tips of fingers. Add cold water to form a stiff dough. 
Turn on a slightly floured board, knead slightly, pat 
and roll out, having dough twice as long as it is wide. 
Form butter into a pat and place on centre of lower 
half of dough. Fold upper half over lower half and 
press edges firmly together. Fold one side over enclosed 
butter, the other side under enclosed butter; and press 
edges firmly together. Turn half way round, pat, 
and roll out. Fold from ends towards centre, 
making three layers. Repeat until paste has had four 
turns, then fold from ends to centre and double, making 
four layers when paste is ready for use. 


PUFF PASTE. 


Wash one-half pound butter. Work one tablespoon 
of it into one-half pound flour, using the tips of the 
fingers; then add cold water to form a stiff dough. 
Turn on a floured board, knead slightly, cover and let 
stand five minutes. Pat, roll out, fold in butter, folding 
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first from the ends and then from the sides, cover and 
again let stand five minutes. Pat, roll, and fold to make 
three layers. Roll and fold five times for patties, pie 
crust, fancy desserts, etc. Seven times for vol-au- 
vents, allowing it to stand one minute between each 
rolling and folding. 


MINCE MEAT. 


5 cups chopped cooked beef Juice 2 lemons 
24 cups chopped beef suet Juice 2 oranges 
%4 cups chopped apples 1 tablespoon mace 


3 cups cider 2 tablespoons cinnamon 

4 cup vinegar 2 tablespoons cloves 

1 cup molasses 2 tablespoons allspice 

5 cups sugar 2 nutmegs, grated 

$ lb. citron, finely chopped 2 tablespoons lemon extract 

24 cups whole seedless 1 teaspoon almond extract 
raisins 1 cup brandy 

14 cups raisins, finely Salt 
chopped 


Liquor in which meat was cooked 


Mix ingredients in order given, and season with salt. 
Reduce liquor in which meat was cooked to three cups. 
Add to mixture, bring to boiling point and let simmer 
one and one-half hours. 


MINCE PIE. 


Line a perforated tin pie plate with plain paste and 
fill with mince meat. Wet edges of under crust with 
cold water, cover with upper crust of puff paste and 
press edges together. Ornament with a rim and per- 
forate upper crust that steam may escape. 
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SQUASH PATTIES. 
1 cup steamed and sifted 1 teaspoon nutmeg 


squash # teaspoon ginger 
1 cup sugar 3 teaspoon salt 
3 eggs, slightly beaten 3 teaspoon mace 
1 teaspoon cinnamon 4 tablespoons brandy 


1 cup heavy cream 


Line fluted patty pans with plain paste, brush paste 
with white of egg, sprinkle with stale bread crumbs and 
fill pans two-thirds full of squash mixture. Bake in 
quick oven at first, and then decrease heat and complete 
the cooking. 

Squash patties, when eaten at their best, should be 
freshly baked and served warm. 


FRUIT PUDDING. 


3 Ib. suet 4 teaspoon nutmeg 

4 Ib. figs 3 teaspoon clove 

24 cups stale bread crumbs $ cup English walnut 
# cup of milk meats 

3 eggs 4 cup raisins, seeded and 
1 cup brown sugar cut in pieces 

1 teaspoon salt 2 tablespoons flour 

4 teaspoon cinnamon 24 teaspoons baking powder 


Chop suet and work until creamy, using the hand. 
Chop figs and work into the suet. Soak bread crumbs 
in milk, add eggs well beaten, sugar, salt and spices. 
Combine mixtures, and add raisins mixed with nut 
meats broken in pieces and dredged with flour mixed 
with baking powder. Turn into a buttered mould, 
cover and steam three hours. Serve with Brandy 
Sauce. 
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BRANDY SAUCH. 


14 cups brown sugar 4 cup heavy cream 
4 cup water 2 tablespoons brandy 
Yolks 2 eggs Few grains salt 


Put sugar and.water in sauce pan, bring to boiling 
point, and let boil until syrup will thread. Pour syrup 
gradually on yolks of eggs beaten until thick and lemon 
colored. Beat until mixture is cool and thick, then 
add cream, beaten until stiff, brandy and salt. 
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THANKSGIVING DINNERS. 
MENU NO. IL 


“And if I send them away fasting to their own 
houses, they will faint by the way: for divers of them 
came from far.” 


Cram Sovp. BROWNED CRACKERS. 
Hauisut Routs, Sauce TARTARE. DRESSED CUCUMBERS. 
Roast TURKEY WITH CHESTNUT STUFFING. 
GIBLET GRAVY. 

Maitre p’ Hote. Poratoss. 

MasHED WINTER SQuasH. ONIONS IN CREAM. 


CRANBERRY PUNCH. 


PEAR SALAD. FrRENcH DRESSING. 
THANKSGIVING PUDDING. Harp SAvce. 
VANILLA IcE CREAM. Hot CHocoLaTE SAUCE. 


SPONGE CAKE. 
Assortep Nuts. FRvIt. 


Cars Nor. 
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CLAM SOUP. 
2 quartsclams (inshell) 2 crackers rolled 
1} cups water Salt 
2 tablespoons butter Pepper 


1 quart scalded milk 


Wash clams thoroughly, scrubbing with a brush; put 
into kettle, add one-fourth cup water, cover closely and 
let steam until shells open slightly. Remove clams from 
shell and separate soft from hard parts. Chop hard 
parts, add clam liquor, and one cup water; bring slowly 
to boiling point and let simmer forty-five minutes. 
Strain through double thickness of cheese cloth, add but- 
ter, soft part of clams, cracker dust and seasonings. 
Heat very hot, but do not allow mixture to reach boiling 
point. Turn into tureen and add milk. Serve im- 
mediately or soup will have a curdled appearance. 


BROWNED CRACKERS. 
(See p. 51, under Family Dinners, Menu No. XII.) 


HALIBUT ROLLS. 


Clean a slice of halibut weighing one and one-half 
pounds, remove bone and skin, and cut fish in eight 
fillets. Sprinkle with salt and pepper and dip each 
fillet, separately, in melted butter; then roll and fasten 
with skewers. Dip in egg and crumbs, fry seven min- 
utes in deep fat and drain on brown paper. Serve with 
Sauce Tartare. (See p. 17, under Family Dinners, 
Menu No. IV.) 


ROAST TURKEY. 


Dress, clean, stuff and truss a turkey. Plunge into 
boiling water and let stand five minutes; this is known 
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as plumping. Place in a steamer and let steam two 
hours. Remove to dripping pan and roast same as 
Roast Turkey. (See p. 102, under New England 
Thanksgiving Dinner.) 

Serve with Giblet Gravy. 


STUFFING. 


Shell chestnuts and cook in boiling salted water until 
soft; drain and force through a potato ricer; there 
should be one and one-half cups. Add one and one- 
half cups cracker crumbs, moisten with cream and sea- 
son with salt and poultry seasoning. 


GIBLET GRAVY. 


Make Brown Gravy (see p. 103, under New England 
Thanksgiving Dinner) and add turkey giblets (heart, 
liver and gizzard) finely chopped. 


MAITRE D’HOTEL POTATOES. 


Wash and pare potatoes and cut in one-half inch cubes 
or fancy shapes; there should be two cups. Cook in 
boiling salted water until soft, drain, and add Maitre 
d’Hétel Butter. 

Serve very hot. 


MAITRE D’HOTEL BUTTER. 
(See p. 19, under Family Dinners, Menu No. IV.) 


MASHED WINTER SQUASH. 


Cut squash in pieces, remove seeds and stringy por- 
tion ; put in a strainer and cook over boiling water until 
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soft. Remove from strainer, scrape out cooked part 
from shell, mash, and season with butter, salt and 


pepper. 
ONIONS IN CREAM. 


Remove skins from twelve medium-sized onions and 
cook one hour, or until soft, in boiling salted water to 
cover, changing the water after the first half hour of 
the cooking. Drain and add one tablespoon butter, one- 
half teaspoon salt and one-half cup cream. 


CRANBERRY PUNCH. 


3 cups cranberries 2 cups boiling water 
+ cup raisins 14 cups sugar 
3 tablespoons lemon juice 


Remove seeds from raisins, cover with boiling water 
and let cook one-half hour. Drain, reserve liquor and 
add to cranberries. Cook eight minutes and force 
through a sieve. Add sugar and lemon juice, and freeze 
to a mush, using equal parts of finely crushed ice and 
salt. 

Serve in punch glasses and garnish top of each with 
three or four cooked raisins. 


PEAR SALAD. 


Select medium-sized pears, allowing one for each per- 
son, wipe and pare. Cut in thin slices crosswise, and 
arrange in original shapes. Place on lettuce leaves and 
serve with French Dressing. (See p. 6, under Family 
Dinners, Menu No. I.) 
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THANKSGIVING PUDDING. 


34 cups milk 4 grated nutmeg 

14 cups rolled crackers ¢ teaspoon cinnamon 
1 cup sugar 1 teaspoon salt 

4 cup melted butter 1 cup raisins, seeded 

5 eggs 4 cup citron, finely cut 
$ cup cream 4 cup currants 


Scald milk, pour over crackers and let stand one 
hour. Add sugar, butter, eggs, well beaten, cream, 
spices, and fruits. Turn into a buttered mould, set in 
pan of hot water, and bake in a slow oven three hours, 
stirring after the first half hour of the cooking to pre- 
vent fruit from settling. Remove from mould and 
serve with Hard Sauce. This pudding may be baked 
the day before it is needed and reheated for serving. If 
a convenient sized mould is not at hand, a deep bread 
pan will serve as a desirable substitute. 


HARD SAUCE. 
4 cup butter 3 tablespoons milk or 
1 cup powdered sugar cream 


4 teaspoon vanilla 
Cream the butter, add sugar gradually, continuing the 
beating; then milk, drop by drop. Beat until very 
light and add flavoring. 


VANILLA ICE CREAM, 
HOT CHOCOLATE SAUCE. 
14 pints heavy cream 1 cup sugar 
2 cups milk 2 tablespoons vanilla 
Mix ingredients and freeze. Serve with Hot Choco- 
late Sauce. (See p. 72, under Family Dinners, Menu 
No. XVII.) 
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SPONGE CAKE. 


Yolks 6 eggs ‘ Whites 6 eggs 
1% cups powdered sugar 1 cup flour 
Juice of 4 lemon 1 teaspoon baking powder 


Grated rind of $} lemon # teaspoon salt 


Beat yolks of eggs until thick and lemon colored and 
add sugar gradually, while continuing the beating; 
then add juice and rind of lemon. Beat whites of eggs 
until stiff and dry and add to fruit mixture; then cut 
and fold in flour mixed and sifted with salt and baking 
powder. Bake in an unbuttered pan in a slow oven, 


one hour. 
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CHRISTMAS DINNERS. 
MENU NO. L 


“There never was such a goose.” Bob said he didn’t 
believe there ever was such a goose cooked. Its tender- 
ness and flavor, size and cheapness, were the themes of 
universal admiration. Eked out by apple sauce and 
mashed potatoes, it was a sufficient dinner for the whole 
family. * * * “Oh, a wonderful pudding!’ Bob 
Cratchit said, and calmly, too, that he regarded 1t as the 
greatest success achieved by Mrs. Cratchit since thetr 
marriage. * * * Then Bob proposed “A Merry 
Christmas to us all, my dears. God bless us!” which all 
the family re-echoed. “God bless us every one,” sad 
Tiny Tim, the last of all—From Dickens’ CHRISTMAS 
Carou. 


CELERY ConsoMME. DINNER ROLLS. 
OLIVEs. SALTED ALMONDS. 
Hauisut TIMBALES, SHRIMP SAUCE. 

Roast Goose, CHESTNUT STUFFING. 


APPLES EN SURPRISE. 
MasHeED POTATOES. CREAMED CAULIFLOWER. 


CHRISTMAS SALAD. 


Pium Puppine. Foamy Branpy Sauce. 
BonBons. 
CrEAM CHEESE. Water THINS. 


Caré Norr. 
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CELERY CONSOMME. 


Blanch the feet of two chickens and put in a soup 
kettle with necks, gizzards, livers and tips of wings. 
Add one pound knuckle of veal, cut in small pieces, four 
thin slices lean bacon and two quarts cold water. Bring 
slowly to boiling point and let simmer two hours; then 
add one-half cup carrot, cut in cubes, one-half cup onion 
cut in slices, one-fourth cup turnip cut in cubes, twelve 
peppercorns, three cloves and one tablespoon salt. Again 
bring to boiling point and let simmer four hours. 
Strain, cool, remove fat, and clear. Wash, scrape and 
cut celery in very thin slices. There should be one-half 
cup. Cook in a small quantity of stock until soft. 
Drain, and add to hot consommé. 


DINNER ROLLS. 


1 cup scalded milk 4 teaspoon salt 

2 tablespoons butter # yeast cake, dissolved in 

1 tablespoon sugar 4 cup lukewarm water 
Flour 


Add butter, sugar and salt to milk; when lukewarm, 
add dissolved yeast cake and one and one-half cups flour. 
Beat thoroughly, cover and let rise until light. Cut 
down and add enough flour to knead. About one and 
one-fourth cups will be’required. Let rise again, toss 
on floured board, shape in small biscuits, cover with a 
cloth and pan and when well puffed make a deep 
crease through centre of each biscuit with the handle 
of a wooden spoon. Press edges together, place closely 
in a buttered pan, cover, let rise, and bake twelve to fif- 
teen minutes in a hot oven. 
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HALIBUT TIMBALES. 


1 lb. raw halibut 3 teaspoon pepper 

1 cup soft bread crumbs Few grains cayenne 

1 cup cream Few drops onion juice 
1 teaspoon salt Whites 4 eggs 


Wipe fish and remove skin and bones; there should 
be one pound fish meat. Chop very finely, then rub 
through a purée strainer. Cook bread crumbs with 
cream, to form a smooth paste, and add gradually to 
fish, then add seasonings. Beat whites of eggs until 
stiff and dry, and cut and fold into mixture. Turn 
into slightly buttered individual moulds, set in pan of 
hot water, cover with buttered paper, and bake until 
firm. Remove from moulds to hot serving dish and 
pour around Shrimp Sauce. 


SHRIMP SAUCE. 


4 cup butter 4 teaspoon pepper 

3 tablespoons flour 2 tablespoons Anchovy es- 
14 cups boiling water sence 

4 teaspoon salt 1 cup shrimps 


Melt one-half the butter, add flour, and pour on 
gradually, while stirring constantly, water. Bring to 
boiling point and let boil five minutes. Add seasonings, 
shrimps broken in pieces, and remaining butter, bit by 
bit. 


ROAST GOOSE, CHESTNUT STUFFING. 


Singe, wash, clean, stuff and truss a young goose. 
Sprinkle with salt and pepper, and lay four strips of 
fat salt pork over breast. Put on rack in dripping pan, 
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and bake in a hot oven, two hours, basting every fifteen 
minutes with fat in pan. Remove pork, after one and 
one-half hours of the cooking. Remove to hot serving 
dish and garnish with parsley and strings of holly ber- 
ries. 


CHESTNUT STUFFING. 


Cook one-half tablespoon finely chopped shallot 
with three tablespoons butter, five minutes. Add one- 
fourth pound sausage meat finely chopped, twelve fresh 
mushrooms finely chopped, and one-cup chestnut purée. 
Cook seven minutes, season with salt and pepper and 
add one-half tablespoon finely chopped parsley. Again 
bring to boiling point and add one-third cup soft bread 
crumbs and two dozen whole boiled French chestnuts. 
Cool before using for stuffing. 


STUFFED APPLES EN SURPRISE. 


Pare, core, and cut eight apples in eighths. Put in 
stew pan and add one cup sweet cider, one-half cup 
maple syrup, two slices of lemon, one-fourth teaspoon 
salt, one tablespoon butter, and a few gratings nutmeg. 
Cook until apples are soft, and rub through a sieve. 
Take a thick slice from the stem end of bright red 
apples and scoop out pulp, leaving apple cups. Fill 
cups thus made with apple sauce which has been cooled. 


MASHED ‘POTATOES. 
(See p. 44, under Family Dinners, Menu No. X.) 


CREAMED CAULIFLOWER. 


Select a small, firm cauliflower. Remove leaves, cut 
off stalk, and soak one hour (head down) in cold water 
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to cover. Cook (head up) twenty minutes or until soft, 
in boiling salted water. Drain, separate flowerets, and 
reheat in one and one-half cups White Sauce (see p. 14, 
under Family Dinners, Menu No. III.), and add one- 
fourth cup grated cheese. 


CHRISTMAS SALAD. 


Remove skins from Malaga grapes, cut in halves 
lengthwise and remove seeds. Add an equal quantity 
of English walnut meats, broken in pieces and one-half 
as much celery finely chopped. Moisten with French 
Dressing and fill small nests made of lettuce 
leaves. Trim saltines on ends so that when put 
together by fours they will make squares. Put 
four on each salad plate and tie in place with narrow 
red ribbon. Insert in each box thus made a portion 
of salad. Garnish with sprigs of holly, bright with red 
berries. 


CHRISTMAS PLUM PUDDING. 
4 Ib. stale bread crumbs 4 cup finely chopped figs 


1 cup scalded milk 4 cup finely cut citron 
% cup sugar 4 lb. suet 
5 eggs 4 cup brandy 


1 cup raisins, seeded, cut 4 grated nutmeg 
in pieces and floured # teaspoon cinnamon 
% cup currants 4 teaspoon cloves 
4 cup English walnut % teaspoon mace 
meats, finely chopped 14 teaspoons salt 


Soak bread crumbs in milk one hour. Add sugar, 
beaten yolks of eggs, raisins, currants, figs, nut meats, 
and citron. Chop suet and cream by using the hand. 
Add to first mixture, then add brandy, nutmeg, cinna- 
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mon, cloves, mace, salt and white of eggs beaten stiff. 
Turn into a buttered bomb-shaped mould and steam 
six hours. Garnish with holly, and send to the table 
surrounded with burning see Serve with Foamy 
Brandy Sauce. 


FOAMY BRANDY SAUCE. 


4 cup butter Few grains salt 
1 cup powdered sugar 4 cup heavy cream, beaten 
Whites two eggs stiff 


2 tablespoons brandy 


Cream the butter and add sugar, gradually, continu- 
ing the beating. Put over hot water, add eggs beaten 
until stiff, and beat until well blended, using a wire 
whisk. Cool, and add brandy, salt and cream. 


SALTED ALMONDS. 


Blanch one-fourth pound almonds, and dry on a 
towel. Put one and one-half tablespoons, each, butter 
and lard, in a sauce pan, and when melted and well 
heated add almonds and fry until delicately browned, 
stirring constantly, that nuts may brown evenly. Re- 
move with a spoon or small skimmer, taking up as little 
fat as possible. Drain on brown paper, and sprinkle 
with salt. 
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CHRISTMAS DINNERS. 
MENU NO. II. 
“Not what we give, but what we share, 
For the gift without the giver is bare; 
Who feeds himself with his alms feeds three, 
Himself, his hungering neighbor, and Me.” 


CLAM AND Tomato ConsommMé&. BRowNED Soup Rivas. 


OLIVEs. Satrep PEcANs. 
FILuets oF SOLe. MusHR0om SAUCE. 
Roast GooskE, GIBLET GRAVY. FrozEN APPLES. 
Ricep PoTaAToEs. GLAzED SILVER SKINS. 


Pimento ‘'TIMBALES. 


CHIFFONADE SALAD. 


ENGLisH Pitum PuppIne, SHERRY SAUCE. 
CorrEE IcE CrEAM, ALMOND CAxEs. 
BonBons. 

CRACKERS. CHEESE. 


Carf Nor. 
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CLAM AND TOMATO CONSOMME. 


To one quart consommé add two cups, each, clam 
water and canned tomatoes. Clear, and add soft part 
of clams. 

To obtain clam water: 

Wash thoroughly and scrub two quarts of clams, put 
in a granite stew pan, add one-half cup cold water, 
cover closely, place on front of range, and let cook until 
shells open. Remove clams and strain liquor through 
double cheese cloth. 


CONSOMME. 
2 Ibs. beef, poorer part of 2 tablespoons butter 
round 1 tablespoon salt 
2 lbs. knuckle of veal 12 peppercorns 
1 lb. marrow bone 3 cloves 
2 quarts cold water 2 sprigs thyme 
1 quart chicken stock 2 sprigs parsley 


4 cup, each, carrot, onion 1 sprig marjoram 
and celery, cut in dice 4 bay leaf 


Wipe meat, cut in one-half inch cubes and brown 
one-half in marrow from marrow bone; put remaining 
half in soup kettle with cold water, add veal cut in 
pieces, browned meat and bones. Let stand one-half 
hour, heat slowly to boiling point and let simmer four 
hours. Add chicken stock and simmer one hour. Cook 
vegetables in butter five minutes, add to soup with sea- 
sonings and simmer one and one-half hours. Strain, 
cool quickly, remove fat and clear. 


BROWNED SOUP RINGS. 


Cut stale bread in one-third inch slices and shape with 
a round cutter. Spread with butter and with a smaller 
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round cutter shape into rings as wide as they are thick. 
Cut bread in one-third inch slices, spread with butter, 
and cut slices in sticks as wide as they are thick. Put 
in dripping pan, and bake until brown. Serve three 
sticks through each ring. 


FILLETS OF SOLE, MUSHROOM SAUCE. 


Cut two soles, flounders, or turbots in eight fillets. 
Put in shallow dish, sprinkle with salt and pepper, 
pour over one-third cup white wine, cover, and let stand 
one hour. Drain, dip each fillet separately in heavy 
cream, then in flour, fry in deep fat and drain. Re- 
move to hot serving dish, cover with one-half pound 
mushroom caps, cleaned, peeled and sautéd in butter 
and pour over all the following sauce: 

Put skin and bones removed from fish in stew pan, 
add five slices carrot, two slices onion, sprig of parsley, 
bit of bay leaf, and ten peppercorns. Cover with two 
cups cold water, bring to boiling point and let boil 
until stock is reduced to one cup; then strain. Melt two 
tablespoons butter, add three tablespoons flour, and pour 
on gradually, fish stock, one-half cup heavy cream and 
yolks two eggs, slightly beaten. Season with salt, pepper 
and cayenne. 


ROAST GOOSE, GIBLET GRAVY. 


Singe, remove pin feathers, wash and scrub a young 
goose in hot soap suds; then draw. Wash in cold water, 
wipe, stuff and truss. Sprinkle with salt and pepper, 
and put breast down on rack in dripping pan. Put in a 
hot oven and bake two hours, basting every fifteen 
minutes with fat in pan. Place on back for the last 
fifteen minutes of the cooking. Remove to hot platter 
and garnish with watercress and bright red cranberries. 
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STUFFING. 


Put eight medium-sized hot boiled potatoes through 
a potato ricer. Add one cup cream, one-third cup 
melted butter, and three eggs well beaten. Season with 
salt and pepper. ee 


GIBLET GRAVY. 


Cook giblets (heart, liver and gizzard) until tender. 

Drain, reserve stock, and finely chop giblets. Melt 
three tablespoons butter and cook until browned; add 
three and one-half tablespoons flour and continue the 
browning; then pour on gradually, while stirring con- 
stantly, reserved stock; there should be one and one- 
half cups. Add two tablespoons Madeira wine and sea- 
son with salt and pepper. 


FROZEN APPLES. 


Wipe, pare, core and cut ten apples in quarters. Put 
in a stew pan, sprinkle with sugar and add a few grains 
salt. Cover with boiling water and cook until apples 
are soft, when water should be nearly evaporated. Rub 
through a sieve, and add two-thirds cup cider, and two 
tablespoons lemon juice. Freeze to a mush and serve 
in cups made from bright red apples. 


GLAZED SILVER SKINS. 


Peel small onions, and. cook in boiling salted water 
until tender. Drain, and sauté in butter, to which is 
added a small quantity of sugar, until delicately 
browned. 


PIMENTO TIMBALES. 


Line slightly buttered individual tin moulds with 
canned pimentoes and fill with chicken forcemeat. Set 
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in pan of hot water, cover with buttered paper, and 
bake until firm. Remove from moulds, insert a small 
sprig of parsley in each and serve with Brown Mush- 
room Sauce. 


CHICKEN FORCEMEAT. 


Cook two tablespoons butter, one-fourth cup stale 
bread crumbs and two-thirds cup milk five minutes. 
Add one cup cooked chicken forced through a sieve and 
two eggs slightly beaten. Season with salt and pepper. 


BROWN MUSHROOM SAUCE. 


Remove caps from one-half pound fresh mushrooms, 
wipe and peel. Cut mushroom stems in pieces, cover 
with cold water, bring to boiling point and let boil 
twenty minutes. Drain and reserve liquor; there should 
be one-half cup. Melt three tablespoons butter, add a 
few drops onion juice and cook until slightly browned, 
then add three and one-half tablespoons flour. Pour 
on gradually, while stirring constantly, one cup cream 
and mushroom liquor, add one tablespoon beef extract 
and season with salt and paprika. Cut mushroom caps 
in slices, sauté in butter five minutes and add in sauce 
just before serving. 


CHIFFONADE SALAD. 


2 green peppers 4 bunch celery 
3 tomatoes 1 grape fruit 
1 head romaine 


Boil the peppers two minutes, cool, remove seeds and 
shred very finely, using scissors. Peel tomatoes and cut 
in quarters. Clean celery and cut in one-fourth inch 


4 
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pieces. Remove peel and skin from grape fruit, leaving 
it in sections. Wash romaine and arrange in salad 
bowl. Arrange the peppers and tomatoes in sections, 
having them alternate. Place celery in centre and cover 
with sections of grape fruit. Pour over a French Dress- 
ing and serve. 


ENGLISH PLUM PUDDING. 


4 Ib. stale bread crumbs 2 ozs. citron, finely cut 


1 cup scalded milk 4 lb. suet 
4 cup sugar 4 nutmeg, grated 
Yolks 4 eggs 2% teaspoon cinnamon 
4 lb. raisins, seeded and 4 teaspoon clove 

cut in pieces. 4 teaspoon mace 
4 lb. currants 14 teaspoons salt 


; lb. figs, finely chopped +4 cup brandy 
Whites 4 eggs 
4 cup English walnut meats, broken in pieces 


Soak bread in hot milk and, when cool, add sugar 
and egg yolks beaten until thick and lemon colored. 
Then add raisins and currants dredged with two table- 
spoons flour, figs, citron and nut meats. Cream the 
suet, add spices and salt and thoroughly combine mix- 
ture; then add brandy and whites of eggs beaten until 
stiff. Turn into a buttered mould, cover closely and 
steam six hours. Serve with Sherry Sauce. 


SHERRY SAUCE. 


Beat the yolks of three eggs slightly, using a silver 
fork. Add one-half cup sugar and one-half cup Sherry 
wine. Cook over hot water until mixture thickens, then 
pour gradually on the whites of three eggs, beaten until 
stiff, continuing the beating. 
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COFFEE ICE CREAM. 


2 cups milk 1 egg . 

4 cup ground coffee 4 teaspoon salt 

1} cups sugar 1 quart thin cream 
1 tablespoon flour 1 tablespoon vanilla 


Scald milk with coffee. Mix sugar, flour, salt and 
add egg slightly beaten, then pour on, gradually, hot 
mixture. Cook over hot water twenty minutes, stirring 
constantly at first and afterwards occasionally. Cool, 
add cream and flavoring, strain through double thick- 
ness of cheese cloth and freeze. 


ALMOND CAKES. 


4 cup butter 4 tablespoon clove 

1 egg 4 tablespoon grated nutmeg 
4 cup blanched almonds Grated rind 4 lemon 

4 cup sugar 2 tablespoons brandy 

4 tablespoon cinnamon 2 cups flour 


Cream the butter, add eggs well beaten, and almonds 
finely chopped; then add remaining ingredients. Toss 
on a floured board, and roll to one-fourth inch in thick- 
ness. Shape with a round cutter, first dipped in flour, 
and bake in a slow oven until delicately browned. 


SALTED PECANS. 


Buy pecan nut meats by the pound. Put one-fourth 
cup olive oil in a small sauce pan, and when heated put 
in nut meats and stir constantly until they are heated 
and crisp. Remove with a spoon or small skimmer, to 
brown paper, taking up as little oil as possible, and 
sprinkle with salt; repeat until one-fourth pound are 
fried. 
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It may be necessary to remove some of the salt by 
wiping nuts with a piece of cheese cloth. 

Pecan nut meats, having a dark skin, are somewhat 
difficult to fry, as the color does not determine when 
they are sufficiently cooked. ‘There is great danger of 
allowing them to remain in the oil for too long a time. 
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LENTEN DINNERS. 
MENU NO. I. 


“The turnpike road to people’s hearts, I find 
Lies through their mouths, or I mistake mankind.” 


CLAM AND Corn Soup. BreaD Rings. 
Ea@e AND PIMENTO TIMBALES. 

BakeED StuFFED Happock, HoLLANDAISE SAUCE. 
FRENCH Friep Potators. BoiLep BrussELs SPROUTS. 
APPLE AND CHESTNUT SALAD. 

DanisH CUSTARD. 

CRACKERS. CHEESE. 


Cart Norr. 
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CLAM AND CORN SOUP. 


1 can corn . 2 tablespoons flour 
2 cups water 3 teaspoon salt 

1 slice onion Few grains pepper 
2 cups clam water Few grains cayenne 


24 tablespoons butter 1 cup cream 
Popped corn 


Chop canned corn, add water and onion, bring to 
boiling point and let simmer twenty minutes; then rub 
through a sieve and add clam water. Melt butter, add 
flour and pour on, gradually, while stirring constantly, 
hot mixture. Add seasoning and, just before serving, 
cream. Garnish with popped corn. 


To obtain clam water: 


Wash thoroughly and scrub two quarts clams. Put in 
kettle with three-fourths cup cold water, cover tightly, 
and steam until shells are well opened; then strain 
liquor. 


BREAD RINGS. 


Cut stale bread in one-third inch slices. Shape with 
a circular cutter three inches in diameter. Remove 
centres with a smaller sized cutter, leaving rings, one- 
half inch wide. Butter slightly, place in dripping pan, 
and bake until delicately browned. Arrange in circular 


shape overlapping each other, on a plate covered with 
a doiley. 


EGG AND PIMENTO TIMBALES. 


Line well buttered timbale or Dario moulds with 
canned pimentoes, fill with egg custard, place in pan 
of hot water, cover with buttered paper, and bake until 
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firm. Turn on circular pieces of fried bread, and serve 
with Bread Sauce. 


EGG CUSTARD. 


Beat three eggs slightly, and add three-fourths cup 
milk. Season with one-half teaspoon salt, one-eighth 
teaspoon pepper, a few grains cayenne, and a few drops 
onion juice; then strain. This recipe makes a sufficient 
quantity for six timbales. 


BREAD SAUCE. 


14 cups milk Few grains cayenne 
4 cup fine stale bread 4 teaspoon salt 
crumbs 3 tablespoons butter 
1 onion 4 cup coarse stale bread 
5 cloves crumbs 


Cook milk twenty-five minutes in double boiler with 
fine bread crumbs and onion stuck with cloves. Re- 
move onion, add salt, cayenne and one-half the butter. 
Pour sauce around the timbales and sprinkle with the 
coarse crumbs browned in remaining butter. 


BAKED STUFFED HADDOCK. 


Clean and wipe a four-pound haddock, removing eyes, 
but leaving on head and tail. Rub over with salt in- 
side and out, stuff, and sew. Cut five diagonal gashes 
on each side of back bone, and insert narrow strips of 
fat salt pork, having gashes on one side come between 
gashes on other side. Shape with skewer in form of 
letter S and hold in shape with small twine. Arrange 
strips of fat salt pork on fish sheet, put fish on sheet 
in dripping pan, and bake in a hot oven one hour, 
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basting with fat in pan, every eight minutes. Serve 
with Hollandaise Sauce. (See p. 89, under Family Din- 
ners, Menu No. XXI.) 


FISH STUFFING. 


1 cup bread crumbs 4 teaspoon pepper 

4 tablespoons melted but- 1 teaspoon parsley, finely 
ter chopped 

4 teaspoon salt Few drops onion juice 


4 cup boiling water 
Mix ingredients in order given. 


FRENCH FRIED POTATOES. 
(See p. 88, under Family Dinners, Menu No. XXI.) 


BOILED BRUSSELS SPROUTS. 


Pick over, remove wilted leaves, and soak in cold 
water twenty minutes. Drain, and cook twenty minutes 
or until tender in an uncovered kettle of boiling water 
to which has been added one-fourth teaspoon soda, 
Drain and add butter and salt to taste. 


APPLE AND CHESTNUT SALAD IN APPLE 
CUPS. 


Wipe and pare apples and cut in one-half inch cubes. 
Boil French chestnuts and break in pieces. Mix equal 
parts of apple cubes and chestnuts and marinate with 
a French Dressing. Cut large selected bright red apples 
in halves, crosswise. Scoop out most of the pulp, leav- 
ing apple cups. Fill cups thus made with mixture, 


arrange on lettuce leaves and garnish with Mayonnaise 
Dressing. 
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DANISH CUSTARD. 


% cup sugar, caramelized 1 quart milk 
+ cup sugar 4 teaspoon salt 
6 eggs 1 teaspoon vanilla 


Put two-thirds cup sugar in agate pudding dish, 
place on hot part of range and stir constantly until 
sugar is melted and a syrup of light brown color is 
formed; then set pan at once in larger pan of cold 
water to stop the cooking, and let stand about one min- 
ute, turning the pan to allow the caramel to coat sides 
as well as bottom. Beat eggs slightly, add plain sugar, 
milk, salt and vanilla and strain into pan lined with 
caramel. Set in pan of hot water and bake until firm, 
which may be determined by running a silver knife 
through custard. If knife comes out clean, custard is 
done. During the baking, do not allow the water sur- 
rounding the mould to reach the boiling point, or 
custard will whey. Chill, and turn on a glass serving 
dish. 
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LENTEN DINNERS. 
MENU NO. II. 


“That all-soul softening, overpowering knell, 
The tocsin of the soul, the dinner bell.” 


SMoKED SALMON AND ANCHOVY CANAPEsS. 
Tomato Bisque Soup. ButtERED CRovTONS. 
TarTLETS oF Eacs witH CurRY. 

BorLep Cop, VENETIAN SAUCE. 

Hot Porato Saap. CAULIFLOWER AU GRATIN. 
CHEESE SOUFFLE. 

CHocoLaTE BavarRIAN CREAM. 


Carré Norr. 
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SMOKED SALMON AND ANCHOVY CANAPES. 


Cut stale bread in one-fourth inch slices, remove 
crusts and cut slices in fancy shapes—squares, rounds, or 
triangles—then sauté in butter. Spread with anchovies 
pounded in a mortar and mixed with butter. Arrange 
flaked smoked salmon, whites of “hard-boiled” eggs 
finely chopped, and yolks of eggs forced through a 
purée strainer in fancy forms on canapés. Garnish with 
pimolas or olives stuffed with anchovies. 


TOMATO BISQUE SOUP. 


4 can tomatoes Bit of bay leaf 

4 onion (sliced) 1 teaspoon sugar 

4 cloves 4 teaspoon soda 

8 peppercorns 1 teaspoon salt 

1 sprig parsley 3 tablespoons flour 

1 stalk celery 3 tablespoons butter 
1 quart milk 


Mix first seven ingredients, bring to boiling point, 
let simmer twenty minutes, then rub through a sieve. 
Add sugar, soda and salt. Melt butter, add flour, and 
pour on gradually, while stirring constantly, hot mix- 
ture. Add to scalded milk and serve immediately. 
Whipped Cream used as a garnish is an improvement to 
this soup. 


BUTTERED CROUTONS. 


Cut stale bread in one-third or one-half inch slices, 
and remove crusts. Spread sparingly with butter and 
cut in strips, one-third or one-half inch wide and cut 
strips in cubes. Put in pan, and bake until delicately 
browned. 
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TARTLETS OF EGGS WITH CURRY. 


Separate the yolkg from the whites of four “hard 
boiled” eggs. Cut the whites in small cubes and force 
the yolks through a coarse strainer. Cook two table- 
spoons butter with one-half ‘tablespoon onion finely 
chopped, until yellow. Add one tablespoon cornstarch 
mixed with one teaspoon curry powder, one-half tea- 
spoon salt, and one-eighth teaspoon paprika. Pour on 
gradually, while stirring constantly, one and one-third 
cups scalded milk. Add whites of eggs and fill in- 
dividual pastry cases with mixture, and sprinkle with 
yolks of eggs. 


TO MAKE INDIVIDUAL PASTRY CASES. 


Roll plain paste to one-fourth inch in thickness and 
cut in circular pieces. Fit pieces on an inverted tin 


gem pan, press lightly, and bake in hot oven until 
delicately browned. 


BOILED COD. 


Wipe a thick piece of cod weighing four pounds, and 
boil in Court Bouillon (see p. 87, under Family Dinners, 
Menu No. XXI.) from thirty to forty minutes. Re- 


move to hot platter and garnish with parsley and slices 
of lemon. 


Serve with 
VENETIAN SAUCE. 
4 cut butter 1 tablespoon parsley, finely 
4 tablespoons flour chopped 
2 cups boiling water 2 tablespoons pickles, finely 
Juice $ lemon chopped 
4 cup capers Salt 


Melt one-half the butter, add flour, and pour on grad- 
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ually, while stirring constantly, boiling water. Bring 
to boiling point and add seasonings and remaining but- 
ter, bit by bit. 

HOT POTATO SALAD. 

Wash and pare potatoes and cut into balls, using a 
French vegetable cutter; there should be two cups. Cook 
in boiling salted water, until soft, drain, pour over dress- 
ing and sprinkle with two tablespoons chopped parsley. 


HOT POTATO SALAD DRESSING. 


4 teaspoon salt 2 tablespoons Tarragon vin- 
4 teaspoon pepper egar 

4 tablespoons olive oil 2 tablespoons chopped onion 
4 cup celery, finely cut 1 tablespoon chopped pars- 

2 slices lemon ley 


1 tablespoon cider vinegar 


Mix ingredients, heat to boiling point, remove lemon 
and pour mixture over potatoes. Serve at once. 


CREAMED CAULIFLOWER. 


Remove leaves, cut off stalks and soak thirty minutes 
(head down) in cold water to cover. Cook (head up) 
in an uncovered kettle, until tender, in a large quan- 
tity of boiling salted water, to which has been added 
one-eighth teaspoon soda. Drain, separate flowerets, 
arrange in serving dish and pour over one and one-half 
cups 

WHITE SAUCE. 


3 tablespoons butter 1 slice onion 
3 tablespoons flour 4 teaspoon salt 
14 cups scalded milk 4 teaspoon pepper 


Melt butter, add flour and pour on gradually, while 
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stirring constantly, milk scalded with onion (then onion 
removed). Bring to boiling point, and add seasonings. 


CAULIFLOWER AU GRATIN. 


Prepare same as Creamed Cauliflower. Turn into a 
buttered shallow dish; sprinkle with buttered bread 
crumbs, and bake in a hot oven until crumbs are browned. 


CHEESE SOUFFLE. 


3 tablespoons butter Few grains cayenne 

4 tablespoons flour 4 cup grated Old English 
$ cup scalded milk cheese 

# teaspoon salt Yolks 4 eggs 


Whites 4 eggs 


Melt butter, add flour, and when well mixed pour on 
gradually the scalded milk. Bring to boiling point and 
add seasonings and cheese. Remove from fire, and add 
egg yolks beaten until thick and lemon colored. Cool 
mixture and cut and fold in whites of eggs beaten until 
stiff and dry. Pour into a buttered baking dish and 
bake thirty to thirty-five minutes in a slow oven. Serve 
at once. 


CHOCOLATE BAVARIAN CREAM. 


1 tablespoon granulated, , 2 squares chocolate 


gelatine 4+ cup hot water 
2 tablespoons cold water 1 cup heavy cream 
4 cup scalded milk '  & teaspoon vanilla 


Few grains salt 


Add gelatine to cold water. Melt chocolate in small 
sauce pan set in larger pan of boiling water. Add sugar 
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and hot water and stir until smooth, then add gelatine. 
Add mixture to hot milk, strain into bowl, and set in 
pan of ice water. Beat until mixture begins to thicken, 
then add cream beaten until stiff, vanilla and salt. Turn 
into moulds and chill. 
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\ 
EASTER DINNERS. 
MENU NO. I: 
“New occasions teach new duties, 
Time makes ancient good uncouth.” 
Frozen Ecc Noe 1n Ecaa Cups. 

PoTAGE D’ AVIGNON. BREAD STICKS. 
CELERY. OLIVES. 
Sticep CucuMBERS. 

BroILED Trout, Maitre D’ HOTEL BurTeEr. 
BoucHtes oF Lamps’ SWEETBREADS, 

Roast Spring Lams, Mint Sauce. 
New Porators. BoILeD GREEN PEas. 
Eoeo PLANT AU GRATIN. 

QuaIL, EPICUREAN STYLE. DressepD LETTUCE. 
ORANGE IcE CREAM, WITH CRUSHED STRAWBERRIES. 
CURRANT WAFERS. 

CRACKERS. CHEESE. 


Bonsons. 
Carf& Nore. 
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FROZEN EGG NOG IN EGG CUPS. 


Yolks 2 eggs 5 tablespoons brandy 
4 tablespoons sugar 1 cup milk 
4 teaspoon salt Whites 2 eggs 


Beat yolks of eggs until thick and lemon colored, add 
sugar, gradually, continuing the beating, then add salt, 
brandy and milk. Beat whites of eggs until stiff, add to 
first mixture and freeze. Serve each portion on a small 
plate in a case made from an egg shell, set in a case 
made from one-half the peel of a lemon cut on end, so as 
to make a firm base. Serve as the first course at dinner. 


POTAGE D’AVIGNON. 
1 cup celery, cut in small 24 cups calf’s head stock 
pieces 1 cup cooked calf’s head. 
% cup leek, cut in small meat 
pieces 4 cup cream 
4 tablespoons butter Yolks 2 eggs 
4 tablespoons flour Salt 


24 cups chicken stock § Pepper 


Cook vegetables in butter until yellow, add flour and 
stir until slightly browned, then add stock gradually; 
while stirring constantly. Add meat, cream and yolks 
of eggs just before serving. 


BREAD STICKS. 


4 tablespoons butter 1 cup scalded milk 
2 tablespoons sugar 1 yeast cake, dissolved in 
# teaspoon salt 4 cup lukewarm water 


3 cups flour 


Add butter, sugar and salt to scalded milk, and when 
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lukewarm add yeast cake dissolved in lukewarm water 
and flour. Mix and knead thoroughly, cover, and let 
rise until mixture has doubled its bulk; cut down and 
shape into small balls; then cover and let rise until balls 
are light. Shape balls into sticks ten inches long, by 
rolling on board where there is no flour, using the hands. 
Keep of uniform size and round at the ends, which may 
be accomplished by not allowing hand to extend over 
end of sticks. Place two inches apart on buttered tin 
sheet, cover, and again let rise. Bake twenty to twenty- 
five minutes in a moderate oven, if preferred crisp and 
dry; ten to twelve minutes in a hot oven, if liked soft 
inside. 
BROILED TROUT. 


Clean trout and wipe as dry as possible. Dip in melted 
butter, place in broiler and broil over a clear fire from 
eight to twelve minutes, according to size. Remove to 
hot serving dish, spread with Maitre d’Hétel Butter 
(see p. 19, under Family Dinners, Menu No. IV.), and 
garnish with watercress. 


BOUCHEES OF LAMBS’ SWEETBREADS. 


Cover twelve lambs’ sweetbreads with salted water and 
let stand one hour; then let simmer in same water ten 
minutes. Drain and plunge into cold water; when cold, 
trim, add one and one-fourth cups white stock and let 
simmer forty-five minutes. Remove sweetbreads and cut 
in small cubes. Melt one and one-half tablespoons butter, 
add one and one-half tablespoons flour, and pour on, 
gradually, stock drained from sweetbreads. Bring to boil- 
ing point, add sweetbreads, and yolk of one egg, slightly 
beaten. Season with salt, pepper and lémon juice. Fill 
bouchée cases with mixture. 
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ROAST SPRING LAMB. 


Remove caul, wipe meat, sprinkle with salt and place 
on rack in dripping pan, and dredge meat and bottom 
of pan with flour. Place in hot oven and baste every 
fifteen minutes after flour in pan is well browned. The 
time required for cooking will be from one and one- 
fourth to one and three-fourths hours. If the lamb is 
not fat, it is necessary to use one-fourth cup butter 
melted in three-fourths cup of boiling water for the bast- 
ing. Serve with 


MINT SAUCE. 
4 cup mint leaves 4 cup boiling water. 
4 cup vinegar 1 tablespoon sugar 


Chop mint leaves and mix with remaining ingredients. 
Let stand on back of range one-half hour. 


BOILED NEW POTATOES. 


Select potatoes of uniform size. Wash and pare, or 
scrape, and soak in cold water, to cover, ten minutes. 
Cook in boiling salted water until soft, drain, remove 
to vegetable dish, pour over melted butter and sprinkle 
with finely chopped parsley. Avoid sending to table in 
a covered dish, as potatoes reabsorb moisture, and become 
soggy. 

BOILED GREEN PEAS. 


Remove peas from pods, pick over and wash in cold 
water, discarding undeveloped ones. Cover with boiling 
water, and cook until soft, adding salt the last fifteen 
minutes of cooking. There should be but little water to 
drain from peas when they are cooked Drain, and sea- 
son with butter and salt. 
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EGG PLANT AU GRATIN. 


Remove the inside from an egg plant, leaving a shell 
or case. Cut in one-third inch cubes, and cook in a small 
quantity of boiling water until soft ; then drain. Cook | 
two tablespoons butter with oné small onion finely 
chopped until yellow; add egg plant, and one tablespoon 
finely chopped parsley. Season with salt and pepper, re- 
fill egg plant shell, cover with buttered crumbs, and bake 
until crumbs are brown. 


DRESSED LETTUCE. 
(See p. 14, under Family Dinners, Menu No. III.) 


QUAIL, EPICUREAN STYLE. 


Singe and wipe quail, and with a sharp pointed knife, 
beginning at back of neck, make a cut through back- 
bone the entire length of bird. Lay open the birds, and 
Temove contents from inside. Cut out rib bones on 
either side of backbone, remove breastbone, then cut 
through tendons at joints. Sprinkle with salt and 
pepper and sauté in butter until well browned, turning 
often during the cooking. When birds are nearly done, 
add one cup rich, white stock and finish the cooking. 
Arrange on hot serving dish, thicken stock remaining in 
pan with one and one-half tablespoons each of butter 
and flour cooked together, and pour over birds. Serve 
with Dressed Lettuce. 


ORANGE ICE CREAM, 
WITH CRUSHED STRAWBERRIES. 
4 pint heavy cream. 1 dozen oranges 
$ pint milk Sugar 
1 box strawberries 
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Mix cream and milk and add juice from oranges; 
then sweeten to taste. Freeze, mould, pack in salt and 
ice, and let stand two hours. Remove hulls from berries 
and cut in halves crosswise. Put in earthen bowl and 
mash ; then sweeten to taste. Let stand on back of range 
until heated slightly. Unmould cream and serve with 
crushed berries. 


CURRANT WAFERS. 


4 cup butter 2 cup flour 
3 cup sugar 4 teaspoon vanilla 
1 egg Currants 


Cream the butter and add sugar gradually, while con- 
tinuing the beating; then add egg, well beaten, flour 
and vanilla. Drop on a buttered sheet in very small 
portions, two inches apart. Spread thinly in circular 
shapes, using a case knife first dipped in cold water. 
Put three currants on each, and bake in a slow oven until 
delicately browned. 
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EASTER DINNERS. 
MENU NO. II. 


“No splendor of service can compensate for inferior 
or badly cooked food.” 


CHICKEN SOUP. BreaD RINGS. 
Suap 4 La DetmMonico, VERTE SAUCE. 
CucuMBER RIBBONS. 


FILLets OF CHICKEN A LA POULETTE. 


SwEET Potato CRoQuUETTES. BorLep SPINACH. 
Dressep LETTUCE. CHEESE Haas. 
Lemon Ict. Petits CHoux Aux FRuits. 


Boitep SALTED ALMONDS. 
BonBONS. 


Caré Nozrr. 
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CHICKEN SOUP. 
(See p. 74, under Family Dinners, Menu No. XVIII.) 


BREAD RINGS. 
(See p. 130, under Lenten Dinners, Menu No. I.) 


SHAD A LA DELMONICO. 


Split fish, clean, and place in a buttered dripping 
pan. Season with salt and pepper, sprinkle with two 
shallots, finely chopped, and pour over one-half cup white 
wine. Cover with buttered paper and bake twenty-five 
minutes. Remove to hot serving dish and pour around. 


VERTE SAUCE. 


Melt two tablespoons butter, add three tablespoons 
flour, and pour on, gradually, one cup white stock. Sea- 
gon, with salt and pepper, and one-half tablespoon lemon 
juice. Color green, with equal parts of parsley and 
cooked spinach, finely chopped, pounded in a mortar, and 
forced through cheese cloth. 


CUCUMBER RIBBONS. 


Cut a thick slice from both ends of cucumbers and 
pare; then cut in one-fourth inch slices. Cut slices 
round and round to form ribbons, using a small, sharp 
knife. Plunge into cold water and let stand one-half 
hour. Drain and pour over French Dressing. (See p. 
47, under Family Dinners, Menu No. XI.) 


FILLETS OF CHICKEN A LA POULETTE. 


Remove breasts and second joints from two young 
chickens. Put in a stew pan, add two dozen very small 


4 


148 What to Have for Dinner. 


young onions, cover with boiling water, and let cook until 
soft. Remove chicken to hot serving dish and drain 
onions from stock; there should be one and one-half 
cups stock. Melt three tablespoons butter, add four 
tablespoons flour, and pour on, gradually, the hot stock. 
As soon as boiling point is reached, add one-half cup 
heavy cream, and yolks three eggs. Season with lemon 
juice, salt and pepper. Add onions and pour over 
chicken. 


SWEET POTATO CROQUETTES. 


2 cups hot, riced, sweet 4 tablespoon salt 
potatoes Few grains cayenne 
3 tablespoons butter Yolk 1 egg 
2 tablespoons Sherry wine 


Cook potatoes and force through potato ricer. Add 
butter, salt, cayenne, yolk of egg and wine. Beat until 
very light, shape, dip in crumbs, egg, and crumbs again, 
and fry in deep fat. If potatoes are dry, more wine will 
be required. 


BOILED SPINACH WITH EGG GARNISH. 


Wash one-half peck spinach in several waters, dis- 
carding wilted leaves. Cook in an uncovered vessel in 
a large quantity of boiling water to which has been 
added one-half teaspoon, each, sugar and salt, and one- 
fourth teaspoon soda; drain and chop. Melt one-fourth 
cup butter, add spinach, and cook two minutes. Sprinkle 
with one tablespoon flour and pour over one-half cup 
chicken stock. Stir until thoroughly mixed and heated. 
Remove to a hot platter and mould oval shaped, using 
back of tablespoon. Garnish with yolks of “hard boiled” 
eggs forced through a potato ricer and whites of “hard 
boiled” eggs cut in fancy shapes. 
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DRESSED LETTUCE. 
(See p. 14, under Family Dinners, Menu No. III.) 


CHEESE EGGS. 


14 cups grated cheese 4 teaspoon salt 
1 tablespoon flour Few grains cayenne 


Mix first three ingredients, and add whites of eggs, 
beaten until stiff. Shape as small eggs, roll in very 
fine cracker crumbs, fry in deep fat and drain. Arrange 
on a folded napkin and pass with 


LEMON ICE. 
4 cups water # cup lemon juice 
24 cups sugar Juice 2 oranges 


Make a syrup by boiling water and sugar, twenty 
minutes. Add fruit juices, strain and freeze. Serve 
in frappé glasses. 


PETITS CHOUX AUX FRUITS. 


4 cup butter 4 cup flour. 
4 cup boiling water 2 eggs 


Put butter and water in sauce pan, place on front of 
range, and as soon as boiling point is reached, add flour, 
all at once, and stir vigorously. Remove from fire, and 
add unbeaten eggs, one at a time, beating vigorously 
between the addition of eggs. Drop mixture from tip of 
spoon on a buttered sheet, one and one-half inches apart, 
shaping with handle of spoon as nearly circular as pos- 
sible, having mixture slightly piled in centre. Bake in 
a hot oven, cool, split, fill and frost. 
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FILLING. 


Heat one-half can shredded pineapple to the boiling 
point, and add one tablespoon cornstarch diluted with 
cold water, to form a smooth, thin paste. Again bring to 
boiling point, let boil ee ‘minutes and add a few 


grains salt. 
FROSTING. 


Melt two squares chocolate in a small sauce pan placed 
over hot water. Add one teaspoon butter and three table- 
spoons boiling water. Cool slightly, and add confec- 
tioners’ sugar to make of right consistency to spread. 
Flavor with one-fourth teaspoon vanilla. 


BOILED SALTED ALMONDS. 
Boil two ounces almonds in water to cover, five min- 


utes. Drain, remove skins, and sprinkle sparingly with 
salt. 
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WARM WEATHER DINNERS. 
MENU NO. I. 

The pleasures of the table may be enjoyed every day, 
in every climate, at all ages, and by all conditions of 
men.—BRILLAT SAVARIN. 

WATERMELON WITH SHERRY DRESSING. 
Cram Bourton, WHIPPED CREAM. IMPERIAL CRUSTS. 
Friep CHICKEN, WITH ToMATO MAYONNAISE. 
Stramep New Poraroszs. Bortep GREEN Corn. 


ASPARAGUS SALAD IN LEMON RINGs. 


CHOCOLATE PEARS. 


12 What to Have for Dinner. 
WATERMELON WITH SHERRY DRESSING. 


Cut centre of watermelon into three-fourths inch cubes 
and remove seeds. Pour over Sherry Dressing, put in 
an ice cream freezer, packed in ice and salt, and let stand 
to chill one hour. Arrange cubes on large green leaves 
placed on fancy plates, or, if no leaves are at hand, serve 
in champagne glasses. 


SHERRY DRESSING. 


4 cup sugar 2 tablespoons Sloe gin 
4 cup Sherry wine Few grains salt 

Mix ingredients in order given, and let stand until 
sugar is dissolved. 


CLAM BOUILLON WITH WHIPPED CREAM. 


24 cups cold water Salt 
4 quarts clams in shells Pepper. 
Whipped cream 

Wash and scrub clams with a brush, changing the 
water several times. Put in kettle, add water, cover 
tightly, bring gradually to boiling point, and steam until 
shells are opened. Strain liquor through cheese cloth, 
season and serve in bouillon cups with whipped cream 
on top. 

IMPERIAL CRUSTS. 


(See p. 74, under Family Dinners, Menu No. XVIII.) 
FRIED CHICKEN WITH TOMATO MAYON- 
NAISH. 


Dress, clean and cut up two chickens. Cut a three- 
inch cube of fat salt pork in strips, try out, and remove 
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scraps. Sprinkle chicken with salt and pepper, dredge 
with flour, and sauté in pork fat until tender and well 
browned, turning often. Remove to hot serving dish, 
garnish with cress, and serve with Tomato Mayonnaise. 


TOMATO MAYONNAISE. 
4 cup Mayonnaise Dress- $ tablespoon each, capers, 
ing. parsley, pickles and 
4 can tomatoes, olives, finely chopped 
Bring tomatoes to boiling point, and let simmer gen- 
tly until reduced to two tablespoons, then rub through 
a sieve and chill. Add to remaining ingredients. 


STEAMED NEW POTATOES. 


Select smooth medium-sized potatoes. Wash, scrape 
and drop into cold water. Drain, place in steamer, 
cover, and cook until soft. 


BOILED GREEN CORN. 

Remove husks and silk from corn. Cook fifteen to 
twenty minutes in equal parts of boiling water and 
milk. Skim milk may be used. This manner of cook- 
ing will keep the corn white. Serve in a folded nap- 
kin. 

ASPARAGUS SALAD IN LEMON RINGS. 

Chill stalks of cooked asparagus and marinate with 
a French Dressing. Remove a thick slice from both 
ends of a lemon. Cut in one-third inch slices and re- 
move pulp, leaving rings. Place three or four stalks 
asparagus in each ring. Arrange on lettuce leaves 
and pour over a little more of the dressing. 

Cream dressing served in small lettuce leaves may be 
used in place of French Dressing. 
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CHOCOLATE PEARS. 


Pare four pears, cut in fourths lengthwise and sauté 
in butter until browned. Arrange in a serving dish, 
pour over the following sauce, and chill thoroughly. 

Cook two ounces sweet chocolate, one tablespoon 
sugar, and one and one-fourth cups cold milk, in double 
boiler, five minutes; then add one teaspoon arrowroot, 
mixed with one-fourth cup cream and a few grains salt 
and cook ten minutes, stirring constantly at first and 
occasionally afterwards. Melt one and one-half table- 
spoons butter, add four tablespoons powdered sugar, 
and cook, stirring constantly until well caramelized, 
when it will be of a dark brown color. Add to first 
mixture, flavor with one-half teaspoon vanilla, and 
strain over pears. 
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WARM WEATHER DINNERS. 
MENU NO. II. 

Any one can dine, but very few know how to dine 
so as to insure the greatest quantity of health and en- 
joyment.—HAY WARD. 

Waite Sovr. BreEAD STI0Ks. 
Cotp Bortzp HALIBUT, TYROLIENNE SAUCE. 
AUSTRIAN POTATOES. 
VEau OLIVEs. Green Strine Beans. 
DressEeD LETTUCE. CHEESE BREAD WAFERS. 


VANILLA Ick CREAM IN CANTALOUPE CASES. 


OATMEAL SNAPS. 
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WHITE SOUP. 
Knuckle of veal _ $ tablespoon salt 
2 slices turnip 2 tablespoons farina 
1 slice carrot 2 quarts cold water 
4 tablespoon peppercorns Yolks 3 eggs 
1 onion, sliced White 1 egg 


2 cups cream 


Wipe veal, remove meat and cut in small pieces. Put 
meat and bone in soup kettle, add turnip, carrot, onion, 
salt, peppercorns, farina and cold water. Bring slowly 
to boiling point, and let simmer four hours; then strain 
and remove fat. Add egg white to egg yolks, beat 
slightly, and add cream; then add to soup. Heat nearly 
to boiling point and serve at once. 


BREAD STICKS. 
(See p. 141, under Easter Dinners, Menu No. I.) 


COLD HALIBUT WITH SAUCE TYROLIENNE. 


Clean a piece of halibut weighing two and one-half 
pounds. Steam or boil, remove outside skin and bones, 
chill and serve cold with 


SAUCE TYROLIENNE. 


3 cup Mayonnaise Dressing 1 tablespoon parsley, 
1 tablespoon capers, finely. finely chopped 

chopped 1 gherkin, finely chopped 

2 tablespoons tomato purée 

Mix ingredients in order given. 

To obtain tomato purée, cook one-half can tomatoes 
until reduced to three tablespoons; then rub through a 
sieve, Chill before adding to Mayonnaise Dressing. 
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VEAL OLIVES. 


14 lbs. veal cut from leg 1 teaspoon lemon juice 


3 crackers Few drops onion juice 
2 tablespoons butter 1 teaspoon salt 

1 egg 4 teaspoon pepper 

4 teaspoon thyme Few grains cayenne 


Order veal cut in very thin slices, wipe, remove bone, 
skin, and fat. Pound meat until one-fourth inch in 
thickness, trim off edges, and cut in strips, three by 
four inches; then sprinkle with salt and pepper. Chop 
trimmings very fine, add crackers rolled, melted butter 
and seasonings. Moisten with egg slightly beaten, and 
water or stock if necessary. Spread strips with mix- 
ture, roll, and fasten with small wooden skewers. 
Dredge with flour and sauté in butter. Put in stew 
pan, cover with thin white sauce and let simmer until 
tender. Remove to finger-shaped pieces of toast, and 
strain over Thin White Sauce. 


THIN WHITE SAUCE. 


3 tablespoons butter 1$ cups scalded milk 
2 tablespoons flour 4 teaspoon salt 
Few grains pepper 


Melt butter, add flour, and when well blended, pour 
on gradually, while stirring constantly, hot milk. Bring 
to boiling point, add seasonings, and beat until smooth 
and glossy. 


GREEN STRING BEANS. 
(See p. 71, under Family Dinners, Menu No. XVII.) 
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DRESSED LETTUCE. 
(See p. 14, under Family Dinners, Menu No, III.) 


CHEESE BREAD WAFERS. 


Cut stale bread in one-fourth inch slices; remove 
crusts, and cut each slice in three finger-shaped pieces. 
Toast on both sides, arrange in dripping pan, sprinkle 
with grated cheese and bake until the cheese is melted. 


VANILLA ICE CREAM IN CANTALOUPES. 


Wipe cantaloupes, cut in halves crosswise, and remove 
seeds and stringy portion. Arrange each half on green 
leaves on an ice cream plate and fill with Vanilla Ice 
Cream. 

VANILLA ICE CREAM. 


(See page 113, under Thanksgiving Dinners, Menu 
(No. IT.) 
OATMEAL SNAPS. 


$ cup molasses 4 cup flour 
$ cup butter % cup sugar 
14 cups rolled oats 1 teaspoon vanilla 


Heat molasses with butter to the boiling point, and 
add gradually, while stirring constantly, rolled oats 
and flour; then add sugar and vanilla. Drop from tip 
of spoon on a buttered baking sheet three inches apart. 
Bake in a slow oven, cool slightly, remove from pan, 
and shape in the form of calla lily blossoms. 
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WARM WEATHER DINNERS. 

MENU NO. III. 

We sit to chat, as well as eat-—SHAKESPEARE. 

CHICKEN Soup. 
CREAMED SWEETBREADS. 
Satmon Loar witH Frozen HorserapisH SAvce. 
Maitre p’Héret Porators. BoiLepD GREEN PEas. 

Sauap A LA Fora. 


Custarp SouFFtfh. Foamy Savcr. 
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CHICKEN SOUP. 
(See p. 74, under Family Dinners, Menu No. XVIII.) 


CREAMED SWEETBREADS. 


Parboil a sweetbread, cool and ‘cut in one-half inch 
cubes. Sprinkle -with salt, dredge sparingly with flour 
and sauté in butter five minutes; then drain. Melt two 
tablespoons butter, add three tablespoons flour and pour 
on gradually, while stirring constantly, one-half cup 
each chicken stock and milk or cream. Season with 
salt and cayenne. Serve in pastry cases. 

This dish is greatly improved by the addition of one- 
third pound mushroom caps, cleaned, broken in pieces 
and sautéd in butter. 


SALMON LOAF WITH FROZEN HORSERADISH 


SAUCE. 
1 can salmon. 14. tablespoons meited 
4 tablespoonful salt. butter 
1 tablespoon flour. 2 cup milk 
1 teaspoon mustard. 3 tablespoons vinegar 
Few grains eayenne 3 tablespoon granulated gela- 
1 egg. tine 


2 tablespoons cold water 


Remove salmon from can, rinse thoroughly with hot 
water and separate in flakes. Mix salt, flour, mustard 
and cayenne; add egg; slightly beaten, butter, milk 
and vinegar. Cook over hot water until mixture thick- 
ens, stirring constantly at first and afterwards occasion- 
ally; then add gelatine soaked in cold water. Strain 
mixture and add to fish. Turn into a mould, chill and 
remove from mould. Arrange on lettuce leaves and 
serve with Frozen Horseradish Sauce. 
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FROZEN HORSERADISH SAUCE. 


1 tablespoon butter cup heavy cream 

1 tablespoon flour 4 teaspoon salt 

$ cup milk Few grains pepper 

$ cup chicken stock 2 tablespoons vinegar 


4 cup grated horseradish root 


Melt butter, add flour, and pour on, gradually, while 
stirring constantly, milk and chicken stock. Cool, 
freeze and add cream beaten until stiff, salt, pepper, 
vinegar, and grated horseradish root. Continue freez- 
ing until of the consistency of a mush. 


MAITRE D’HOTEL POTATOES. 


(See p. 111, under Thanksgiving Dinners, Menu No. 
11.) 
SALAD A LA FLORA. 


Remove stones from one can cherries, and cut cherries 
in quarters; mix with pulp from three oranges and 
sweeten to taste. Fill cups, made of bright red apples, 
with mixture, and arrange on lettuce leaves. Cover 
tops of cups with the following dressing: 

Beat the yolk of one egg until thick and lemon colored 
and add gradually, two-thirds cup confectioner’s sugar, 
continuing the beating. Flavor with one-half teaspoon 
vanilla. 

CUSTARD SOUFFLE. 


3 tablespoons butter Yolks 4 eggs 
4 cup flour 4 cup sugar 
14 cups scalded milk Whites 4 eggs 


Melt butter, add flour, and pour on gradually, while 
stirring constantly, scalded milk. Bring to boiling 
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point and pour on to yolks of eggs, beaten until thick 
and lemon colored and mixed with sugar. Cool, and cut 
and fold in whites of eggs beaten until stiff and dry. 
Turn into buttered baking dish, and bake in a moderate 
oven from thirty to thirty-five:minutes. Serve imme- 
diately with Foamy Sauce. 


FOAMY SAUCE. 


$4 cup butter 1 teaspoon vanilla 
1 cup powdered sugar Few grains salt 
Whites 2 eggs 4 cup heavy cream 


Cream butter and add sugar gradually, while con- 
tinuing the beating. Put over hot water and beat, using 
a wire whisk, while adding whites of eggs beaten until 
stiff. 

When sauce is of the consistency of heavy cream, re- 
move from fire and cool. Flavor and, just before serv- 
ing, add cream beaten until stiff. 
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EMERGENCY DINNERS. 
MENU NO. I. 


Small cheer and great welcome make a merry feast.— 
SHAKESPEARE. 


EMERGENCY Soup. CrotTons. 
SaLMon TIMBALE, FRENCH HOLLANDAISE SAUCE. 
GERMAN FrRiep PoraTozs. 

CREAMED Pras, 

DRESDEN SANDWICHES. WINE Savce. 


Carfé Nom. 


164 What to Have for Dinner. 
EMERGENCY SOUP. 


3 cups boiling water 3 teaspoon salt 

24 teaspoons beef extract Few grains pepper 
14 tablespoons flour Few grains cayenne 
3 tablespoons milk # cup cream 


Dissolve beef extract in boiling water. Add milk, 
gradually, to flour to make a smooth, thin paste. Add 
to first mixture, stirring constantly until boiling point 
is reached; then add seasonings and cream. 


SALMON TIMBALES. 


8 cup soft breadcrumbs Few grains cayenne 
1 cup milk 14 cups flaked canned 
4 teaspoon salt salmon 

Whites 5 eggs 


Remove salmon from can, rinse thoroughly with hot 
water and separate in small flakes. Soak bread crumbs 
in milk fifteen minutes, then cook over hot water and 
stir to form a smooth paste. Add salt, cayenne and 
salmon. Cut and fold in whites of eggs, beaten until 
stiff. Turn into slightly buttered mould set in pan of 
hot water, cover with buttered paper, and bake until 
firm ; the time required being about fifty minutes. Serve 
with French Hollandaise Sauce. 


FRENCH HOLLANDAISE SAUCE. 


4 cup butter 4 teaspoon salt 
Yolks 4 eggs Few grains cayenne 
4 cup boiling water - 4 tablespoon lemon juice 


Work butter until creamy and add egg yolks one at 
a time, lemon juice, salt and cayenne. Put in small 
sauce pan and place in larger sauce pan of hot water. 
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Stir constantly until mixture thickens. Add water 
and beat until of a smooth consistency. 


CREAMED PEAS. 


Drain one can peas and rinse thoroughly with cold 
water. Add one cup white sauce and one-half teaspoon 
sugar. Bring to boiling point, and let stand in a warm 
place until serving time. 


GERMAN FRIED POTATOES. 


Cut cold boiled potatoes in slices, strips or cubes. 
Fry in deep fat, drain on brown paper, and sprinkle 
with salt. 


GERMAN SANDWICHES WITH WINE SAUCHE. 


1 egg 2 tablespoons sugar 
Yolks 2 eggs 2 cup milk 
4 teaspoon salt Slices of stale bread 


Cut stale bread (preferably baker’s) in one-fourth 
inch slices. Remove crusts and cut slices in halves 
crosswise. Beat egg and egg yolks slightly, add salt, 
sugar and milk; strain into a shallow dish. Soak bread 
in mixture until soft, then sauté in butter. Spread one- 
half the pieces with apricot marmalade, cover with re- 
maining pieces and serve with 


WINE SAUCE. 


Whites 2 eggs 1 tablespoon apricot mar- 
% cup powdered sugar malade 
4 cup Sherry wine 
Beat the whites of eggs until stiff. Add sugar gradu- 
ally, continuing the beating, then add the marmalade 
and Sherry wine. 
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EMERGENCY DINNERS. 
MENU NO. II. 


Now, good digestion wait on appetite, and health on 
both /—SHAKESPEARE. 


CREAM OF PEA Soup. CrotTons. 
SweEpisH Meat Batts, Tomato SAUCE. 
CuRRIED POTATOES. SauTEp BANANAS. 


Srring Bean Saap. 


NEAPOLITAN BASKETS, Hot Cuoconate Sauce. 
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CREAM OF PEA SOUP. 


1 can peas 2 tablespoons butter 
1 teaspoon sugar 2 tablespoons flour 
2 cups cold water 1 teaspoon salt 
2 slices onion 4 teaspoon pepper 
2 cups milk $ cup cream 

Yolk 1 egg 


Drain peas and rinse thoroughly. Add sugar, onion, 
and cold water and let simmer fifteen minutes. Rub 
through a sieve, reheat, and thicken with butter and 
flour cooked together. Scald milk and add to mixture. 
Season with salt and pepper. Add cream and yolk of 
egg just before serving. If a simpler soup is desired 
the cream and egg yolk may be omitted. 


SWEDISH MEAT BALLS. 


1 Ib. lean beef Yolks 2 eggs 
$ cup soft bread crumbs Salt 
4 cup milk Pepper 


Finely chop beef; season highly with salt and pepper. 
Add bread crumbs soaked in milk, and yolks of eggs 
slightly beaten. Shape in small balls, and fry in deep 
fat. Serve with Tomato Sauce. 


TOMATO SAUCE. 


2 tablespoons butter 8 peppercorns 
1 slice onion 4 teaspoon salt 
1 clove 3 tablespoons flour 


14 cups stewed and strained tomatoes 


Cook butter with seasonings until slightly browned, 
add flour, and when well browned, pour on, gradually, 
while stirring constantly, tomatoes. Bring to boiling 
point, strain, and reheat. 
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CURRIED POTATOKS. 


Cook one-fourth cup butter with one small onion, 
finely chopped, until yellow. Add three cups cold boiled 
potato cubes and cook until potatoes have absorbed but- 
ter; then add one-half tablespoon curry powder, three- 
fourths teaspoom salt, few grains pepper, few drops 
lemon juice and one-half cup chicken stock. Cook until 
potatoes have absorbed stock. 


SAUTED BANANAS. 


Remove skins from bananas, and scrape to remove in- 
digestible fibre. Cut in slices, dip in flour, sauté in 
butter, and drain on brown paper. 


BEAN SALAD. 


Remove string beans from can, put in strainer and 
pour over two quarts cold water. Drain and let stand 
exposed to the air fifteen minutes. Mix with French 
Dressing, arrange in salad bowl, sprinkle with finely 
chopped parsley and garnish with “hard boiled” eggs, 
cut in fancy shapes. 


NEAPOLITAN BASKETS, HOT CHOCOLATE 


SAUCE. 
Yolks 2 eggs . ) Hour 
4 cup sugar # teaspoon baking powder 


1$ tablespoons cold water Few grains salt 
$ tablespoon cornstarch § Whites 2 eggs 
4 teaspoon vanilla 


Beat yolks of eggs until thick and lemon colored, and 
add sugar gradually, continuing the beating; then add 
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water. Put cornstarch in a cup and fill one-half full 
of flour. Mix and sift baking powder and salt with corn- 
starch and flour, and add to first mixture. When thor- 
oughly mixed add whites of eggs, beaten until stiff, and 
flavoring. Bake in buttered oblong iron gem pans 
twenty minutes. Remove from pan, and cool slightly. 
Scoop out centres, leaving cases. Fill with whipped 
cream, sweetened and flavored with vanilla, and serve 
with Hot Chocolate Sauce. 


HOT CHOCOLATE SAUCE. 


1 cup sugar Few grains cream of tartar 
4 cup water 14 squares chocolate 
4 teaspoon vanilla 


Boil sugar, water, and cream of tartar to the con- 
sistency of a syrup that will pour easily. Melt chocoiate 
in a small sauce pan placed over hot water. Pour on, 
gradually, the hot syrup and add flavoring. 
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PART III. 
COMPANY AND FORMAL DINNERS. 


\ 


COMPANY DINNERS. 


MENU NO. I. 


There is an emancipation from the heart in genuine 
hospitality which cannot be described, but is immedt- 
ately felt, and puts the stranger at once at his ease.— 
WASHINGTON IRVING. 


LoBsTER CANAPES. 

PARISIENNE Soup. Breap STICKS. 
STUFFED SMELTS, BERNAISE SAUCE. 
Roast SADDLE OF VENISON. SavutTép Potato Batts. 
BroiLED TomMatTors, HorsERADISH HOLLANDAISE SAUCE. 
CHerry Mint Sorset. 

PEPPER AND Fruit Sautap. Nut Breap SANDWICHES. 
Rice PupDING WITH COMPOTE OF ORANGES. 
GALETTES. 

STuFFED RaIsINs. Bonsons. 
CRACKERS. CHEESE. 


Cart Nor. 
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LOBSTER CANAPES. 


Pound lobster meat in a mortar and add an equal 
quantity of the yolks of “hard boiled” eggs, mashed and 
moistened with melted butter. Season highly with salt, 
cayenne, and French mustard, and moisten with beef 
extract. Cut stale bread in slices and remove crusts. 
Cut slices in fancy shapes and sauté in butter until 
delicately browned. Cool, spread with lobster mixture 
and garnish with rings cut from whites of “hard 
boiled” eggs, and finely chopped olives. 


PARISIENNE SOUP. 


4 Ibs. lean beef, cut from 2 tablespoons butter 


round 1 tablespoon lean raw ham, 
2 lbs. marrow bone finely chopped 
2 quarts cold water 4 cup, each, carrot, turnip, 
1 can tomatoes onion and celery, cut in 
1 teaspoon peppercorns small pieces. 
1 tablespoon salt 2 sprigs parsley 
4 bay leaf 


Wipe meat and cut in inch cubes. Put one-half in 
kettle with marrow bone, water and tomatoes. Brown 
remaining half in hot frying pan with some of the mar- 
row from marrow bone, then turn into kettle. Heat 
slowly to boiling point, and let simmer five hours. Cook 
ham and vegetables with butter five minutes, then add to 
soup with peppercorns, salt, parsley and bay leaf. Cook 
one and one-half hours, strain, cool quickly, remove 
fat and clear. 


BREAD STICKS. 
(See p. 141, under Easter Dinners, Menu No. I.) 


4 
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STUFFED SMELTS. 


Clean and wipe as dry as possible twelve selected 
smelts. Stuff with fish forcemeat and sprinkle with salt, 
pepper and onion juice. Place in a buttered dripping 
pan, cover with buttered paper, and bake eight minutes 
in a hot oven. Sprinkle with buttered crumbs, and bake 
until crumbs are brown. 


Fish Forcemeat. 


Finely chop one-third cup raw halibut, then pound 
in a mortar. Add, gradually, one-half the white of an 
egg and work until smooth, then add one-fourth cup 
heavy cream, gradually, continuing the working. Sea- 
son with salt, pepper and cayenne. 


BERNAISE SAUCE. 


Yolks 3 eggs 4 teaspoon salt 

4 tablespoons olive oil Few grains cayenne 

1 tablespoon hot water § 4 tablespoon finely chopped 
1 tablespoon vinegar parsley 


1 teaspoon fresh Tarragon 


Beat yolks of eggs, slightly, and add, gradually, olive 
oil and hot water. When thoroughly mixed, set sauce 
pan in larger pan of hot water, and stir constantly until 
mixture thickens. Remove from fire, and add remain- 
ing ingredients. 


ROAST SADDLE OF VENISON. 


Wipe meat, sprinkle with salt and pepper, place on 
rack in dripping pan, and dredge meat and bottom of 
pan with flour. Put in pan one slice onion, one slice car- 
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rot, and two stalks celery. Bake in hot oven fifty min- 
utes, basting every fifteen minutes. Serve with the fol- 
lowing sauce: ; 

To three tablespoons fat remaining in pan add three 
tablespoons flour, and pour on, gradually, one cup 
white stock. Bring to boiling point and add one-fourth 
cup Madeira wine, and one-fourth cup melted currant 
jelly ; strain and serve very hot. 


SAUTED POTATO BALLS. 
(See p. 35, under Family Dinners, Menu No. VIII.) 


BROILED TOMATOES, HORSERADISH HOL- 
LANDAISE SAUCE. 


Pour boiling water over four tomatoes, let stand two 
minutes, then remove skins. Cut in halves crosswise, 
and cut a thin slice from rounding part of each half. 
Sprinkle with salt and pepper, brush over with melted 
butter, place in buttered broiler and broil over a clear 
fire six or eight minutes. Remove to circular pieces of 
buttered toast, and put a spoonful of sauce on each slice. 


HORSERADISH HOLLANDAISE SAUCE. 


4 cup butter 4 teaspoon salt 
4 tablespoon vinegar 4 tablespoons grated horse- 
Yolks 3 eggs radish root 


2 tablespoons heavy cream 


Wash butter and divide in three pieces. Put one 
piece in sauce pan, with vinegar, egg yolks and salt. 
Place sauce pan in larger one containing boiling water, 
and stir constantly until butter is melted; then add 
second piece of butter, and as mixture thickens, third 
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piece. Remove from fire, add horseradish root, and 
cream beaten until stiff. 


CHERRY MINT SORBET. 


2 cups boiling water & cup grape fruit juice 
4 cup mint leaves 4 cup lemon juice 
1 cup sugar Few grains salt 


Bruise mint leaves, pour over boiling water, and let 
stand ten minutes. Add sugar, and as soon as sugar is 
dissolved, strain mixture. Cool, add grape fruit juice, 
lemon juice, and freeze. Serve in champagne glasses 
and garnish with mint cherries, and a sprig of fresh 
mint. 


PEPPER AND FRUIT SALAD. 


Select an equal number of red and green peppers. 
If long, cut in halves crosswise; if short, cut a slice from 
stem ends. Remove seeds and arrange on a bed of water- 
cress, lettuce or chicory, having ‘first a red and then a 
green pepper. Fill pepper cases with grape fruit pulp, 
Malaga grapes, skinned and seeded, and English walnut 
meats broken in pieces, allowing twice as much grape 
fruit as grapes and nut meats. Moisten with Mayonnaise 
Dressing. Mask top of each with Mayonnaise Dressing 
and sprinkle green peppers with chopped green pepper 
and red peppers with chopped red pepper, and garnish 
with halves of English walnut meats. 


NUT BREAD SANDWICHES. 


1 cup scalded milk 1 yeast cake, dissolved in 
1 tablespoon butter — 4 cup lukewarm water 

1 teaspoon salt 4 cup white flour 

2 tablespoons molasses Entire wheat flour 


1 cup pecan nut meats, broken in pieces 
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Put butter, salt, and molasses in a large bowl without 
a lip, and pour on the scalded milk; when lukewarm, 
add dissolved yeast cake, white flour, two cups entire 
wheat flour and nuts. Mix and turn on a floured board, 
leaving a clean bowl; knead, adding more flour until 
mixture is smooth, elastic to touch, and bubbles may be 
seen under the surface. Return to bowl, cover with a 
cloth and board or tin cover. Let rise until a little more 
than double its bulk, turn on a slightly floured board, 
and knead. Shape into a loaf, place in greased pan, hay- 
ing pan half full. Cover, let rise again to double its 
bulk, and bake in a moderate oven fifty to sixty minutes. 
Cut nut bread twenty-four hours old in very thin slices, 
and remove crusts. Spread one-half the slices sparingly 
with butter, cover the remaining pieces and cut in halves 
crosswise. 


RICE PUDDING WITH COMPOTE OF ORANGES. 


2 cup rice Yolks 3 eggs 
1 cup cold water 2 cup sugar 
14 cups milk 1 pint heavy cream 


Few grains salt 


Wash and pick over rice, add cold water, and cook in 
double boiler thirty minutes. Drain, return to double 
boiler, add milk and cook until rice is tender; then rub 
through a sieve. Beat egg yolks, add sugar and salt 
and pour on, gradually, the hot rice. Cook until mix- 
ture thickens, cool and freeze. Fold in cream beaten 
until stiff, mould, pack in salt and ice, and let stand two 
hours. 

Peel oranges, cut in slices crosswise, remove seeds, 
and cook in a thick syrup flavored with lemon juice; 


4 
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then cool. Remove pudding from mould and garnish 


with oranges. 
‘ GALETTES. 


Roll puff paste as thin as possible. Cut in strips 
three and one-half inches long and one and one-half 
inches wide, and brush over with beaten white of egg. 
Sprinkle with cinnamon and granulated sugar, and bake 
in hot oven until delicately browned. 


STUFFED RAISINS. 
(See p. 53, under Family Dinners, Menu No. XII.) 
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COMPANY DINNERS. 


MENU NO. II. 


Sit down: 
At first and last the hearty welcome.—SHAKESPEARE. 


Littte NEcK CLAMs. WAFERS. 
VicToRIA Soup. Dinner Rotts. 
BrorLep Rog, CucUMBER BASKETS. 
OysTER CorKs, VELOUTE SAUCE. 


FILuet oF Brrr A LA JARDINIERE. 
Potato BALts. 

FRENCH PEAS. GLAZED CARROTS. 
RoastED WiLp Duck. RoMAINE SALAD. 
MovuLDED CHEESE WITH BAR-LE-DUC STRAWBERRIES. 
SALTINES. 

STRAWBERRY IcE CREAM WITH BRANDIED PEARS. 
Pastry Nut STIcks. 

SaLtED ALMONDS. BonBons. 


Cart Nor. 
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LITTLE NECK CLAMS. 


Serve clams on deep halves of the shells, allowing six 
to each serve. Arrange on plates of crushed ice, with 
one-fourth of a lemon in the centre of each plate. 


\ 


VICTORIA SOUP. 


4-Ib. fowl $ teaspoon peppercorns 
Knuckle of veal 4 tablespoon salt 
3 quarts cold water 1 tablespoon lean raw ham, 
1 onion, sliced finely chopped 
4 cup carrot, sliced 4 tablespoons butter 
4 bay leaf 2 tablespoons flour 
2 sprigs parsley 1 cup cream 
Yolks 2 eggs 


Wipe, clean and disjoint fowl; wipe veal, remove 
from bone and cut in small pieces. Put meat, bone and 
water in kettle, heat slowly to boiling point, skim and 
cook slowly four hours. Cook vegetables and ham in 
one tablespoon butter five minutes, add to soup with 
peppercorns and salt and cook one hour. Strain, cool, 
and remove fat. Reheat three cups stock, thickening 
with remaining butter and flour cooked together, and 
just before serving, add cream and egg yolk. Garnish 
with Chicken Custard cut in dice. 


CHICKEN CUSTARD. 


4 cup chicken stock 4 teaspoon celery salt 

1 egg, slightly beaten 4 teaspoon paprika 

Salt - 4 cup finely chopped cooked 
Pepper chicken 


Few drops Anchovy essence 


Force the finely chopped chicken through a purée 
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sieve, and add the stock, egg and seasonings. Turn 
mixture into a shallow pan to the depth of one-fourth 
inch. Bake in a pan of hot water until firm, cool, 
remove from mould, and cut in one-fourth inch cubes. 


DINNER ROLLS. 
(See p. 116, under Christmas Dinners, Menu No. I.) 


BROILED ROE. 


Wipe roe, sprinkle with salt and pepper and dip in 
melted butter. Place on a well-greased broiler, and 
broil over a clear fire, five minutes on each side. Re- 
move to a bed of watercress and spread with Maitre 
d’Hétel Butter. (See p. 19, under Family Dinners, 
Menu No. IV.) 


CUCUMBER BASKETS WITH SAUCE TARTARE. 


Select three long cucumbers of regular shape. Cut 
slice from both stem and blossom ends, pare and cut in 
halves crosswise. Cut two pieces from each section, 
leaving remaining pieces in shape of baskets with 
handles. Then scoop out pulp carefully. Arrange bas- 
kets on lettuce leaves and fill with Sauce Tartare. 
(See p. 17, under Family Dinners, Menu No. IV.). 


OYSTER CORKS. 


3 Ib. lean raw veal 14 tablespoons melted but- 
4 cup oysters ter 

4 cup bread crumbs 4 teaspoon salt 

1 egg 4 teaspoon pepper 


Few grains cayenne 


Finely chop veal and pound in a mortar, and add 
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oysters finely chopped; then add bread crumbs, egg 
slightly beaten, butter, and seasonings. Mix ingredients 
to form a smooth paste and shape in balls one inch in 
diameter, then using a slight pressure of the hand roll 
balls into forms resembling corks. Dip in crumbs, egg 
and crumbs, fry in deep fat and drain on brown 
paper. Serve with Velouté Sauce. 


VELOUTE SAUCE. 


24 tablespoons butter 14 cups white stock 
3 tablespoons flour 4 teaspoon salt 
Few grains pepper 


Melt butter, add flour mixed with seasonings, and 
stir until thoroughly blended. Pour on, gradually, the 
white stock, adding about one-third at a time, stirring 
until well mixed, then beating until smooth and glossy. 


FILLET OF BEEF A LA JARDINIERE. 


Wipe a three-pound fillet, trim and remove fat. Put 
one-half pound butter in a hot iron frying pan and, 
when melted, add fillet and turn frequently until the en- 
tire surface is seared and well browned; then turn oc- 
casionally until meat is done, the time required being 
about thirty minutes. Remove to hot serving dish and 
garnish with two cups potato balls, one cup, each, French 
peas, glazed carrots and one-half cup seedless raisins 
cooked in boiling water until plump and soft. Serve 
with Brown Walnut Sauce. 


BROWN WALNUT SAUCE. 


Pour off one-fourth cup fat from frying pan, add 
five tablespoons flour, and stir until well browned, then 
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pour on gradually, while stirring constantly, one and 
one-fourth cups brown stock. When boiling point is 
reached, add the following nut mixture: 

Break two ounces English walnut meats in quarters 
and sauté in butter, using just enough to prevent nut 
meats from burning. Mix three-fourths tablespoon 
chutney, one and one-half tablespoons chopped pickles, 
two-thirds tablespoon Worcestershire Sauce, one-fourth 
teaspoon salt and a few grains cayenne. Pour over nuts 
and heat thoroughly. 


POTATO BALLS. 


Wash and pare large potatoes, and shape into balls, 
using a French vegetable cutter; there should be two 
cups. Soak in cold water, twenty minutes. Drain and 
cook in boiling salted water until soft. Drain again, 
and pour over one tablespoon melted butter, and sprinkle 
with finely chopped parsley. 


FRENCH PEAS. 


Drain one can French peas from their liquor and rinse 
with cold water. Put in a sauce pan with four table- 
spoons butter and cook ten minutes. Season with salt 
and paprika. 

GLAZED CARROTS. 

Wash, scrape and cut carrots in one-fourth inch 
slices, and slice in one-fourth inch strips; there should 
be one cup. Parboil in boiling salted water fifteen 
minutes; drain, put in an omelet pan with one-fourth 
cup white stock, two tablespoons butter, and one-half 
teaspoon sugar. Place pan on back of range, and cook 
slowly, shaking pan occasionally until carrots are tender 
and slightly browned. 


182 What to Have for Dinner. 


ROASTED WILD DUCKS. 


Dress, clean: and truss wild ducks. Sprinkle with 
salt and pepper, place on rack in dripping pan, and roast 
in a very hot oven twenty minutes. Baste every three 
minutes with one-half cup butter, melted in one-fourth 
cup boiling water to which are added two tablespoons 
lemon juice. Serve with Orange Sauce. 


ORANGE.SAUCE. 


4 tablespoons butter Juice 2 oranges 

4 tablespoons flour Rind 2 oranges 

14 cups white stock 4 tablespoon lemon juice 
$ teaspoon salt Few grains cayenne 


Cut rind of oranges in very thin strips, then shred. 
Parboil, ten minutes, in boiling water to cover and 
drain. Melt butter, add flour and pour on, gradually, 
while stirring constantly, stock, and orange juice. Add 
seasonings, and shredded rind. 


ROMAINE SALAD. 


Separate the leaves from one head romaine. Wash and 
dry on towel, then shred leaves, using shears. Arrange 
in salad bowl and pour over a French Dressing. 


FRENCH DRESSING. 


4 teaspoon salt 5 tablespoons olive oil 
$ teaspoon pepper _ ® tablespoons vinegar 
Few drops onion juice 


Mix ingredients and beat thoroughly. 


MOULDED CHEESE WITH BAR-LE-DUC STRAW- 
BERRIES. 


Mash cream cheese and press into a mould. Remove 
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from mould, cover with whipped cream sweetened with 
powdered sugar and pour around strawberries. Serve 
with butter thins or water thins. 


PASTRY NUT STICKS. 


Roll plain paste as thinly as possible. Cut in strips 
three and one-half inches long and one and one-half 
inches wide and brush over with beaten white of egg. 
Sprinkle with almonds blanched and shredded and 
powered sugar. Bake in a hot oven until delicately 
browned. 


STRAWBERRY ICE CREAM WITH BRANDIED 


PEARS. 
1 box strawberries 1 quart cream 
14 cups sugar Few grains salt 
Juice 1 lemon Red coloring 


Mash strawberries, add sugar, mix thoroughly and let 
stand one hour. Add lemon juice and squeeze through 
double thickness of cheese cloth; then add cream, salt 
and coloring. Freeze, mould in brick form and garnish 
with 

BRANDIED PEARS. 

Remove pears from can and, if whole, cut in halves 
crosswise and remove stems and seeds. Drain, and fill 
cavities with brandy, light, and when brandy has 
stopped burning, repeat. 

Surround ice cream brick with pears, fill cavities 
with brandy and send to table with brandy burning. 


SALTED ALMONDS. 
(See p. 120, under Christmas Dinners, Menu No. I.) 


a 
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COMPANY DINNERS. 
MENU NO. ‘III. 
“Little dinners make people friends.” 
Froir Cockralt. 

LosstER Bisque Soup, BrEeAD STICKS. 
Harisut A tA Menizre. DresseD CUCUMBERS. 
TOURNEDOS OF BEEF. 

BROILED CHICKEN, VIENNA SAUCE. 
DucuHeEss Porarozs. BorLep ASPARAGUS. 
Pat& vE Forr Gras in Aspic. 


CoLoRADO SALAD. 


CARAMEL Nout Icr Cream. SHREWSBURY BISCUIT. 
SALTED PECANS. Bonsons. 
CRACKERS. CHEESE. 


Carfé Noir. 
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FRUIT COCKTAIL. 


Remove pulp from grape fruit and mix with shredded 
pineapple and halves of fresh strawberries, using half 
as much pineapple as grape fruit pulp, and allowing 
four strawberries to each serve. Chill thoroughly, and 
pour over Wine Dressing. Serve in champagne glasses 
and garnish top of each with a whole strawberry. 


WINE DRESSING. 


Mix one-third cup sherry wine, three tablespoons 
apricot brandy, and one-half cup sugar. Let stand until 
sugar has dissolved. 


LOBSTER BISQUE. 


1 two-lb. lobster 4 cups scalded milk 
2 common crackers 2 tablespoons butter 
2 cups white stock Lobster coral 

1 tablespoon butter 4 teaspoon salt 

14 tablespoons flour Few grains pepper 


Few grains cayenne 


Remove meat from lobster and finely chop. Pound 
crackers in a mortar, add lobster meat and stock, gradu- 
ally, to form a paste; then add remaining stock. Melt 
butter and flour and pour on lobster mixture. Add 
seasonings to scalded milk and combine mixtures. Cream 
two tablespoons butter and add lobster coral, forced 
through a strainer, until a smooth paste is formed. Add 
by bits to hot soup, stirring with a wire whisk. 


HALIBUT A LA MENIERE. 


Wipe two slices halibut, sprinkle with salt and pepper, 
brush over with lemon juice and let stand ten minutes. 
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Dip in cream, then in flour, and sauté in butter. Re- 
move to hot platter, take out the bone, and remove skin. 
Add to butter remaining in pan two tablespoons flour 
and pour on one cup white stock, then add one and one- 
half teaspoons anchovy essence and a few drops lemon 
juice. Just before sauce is poured over halibut, add one 
and one-half tablespoons butter and one-half tablespoon 
finely chopped parsley. 


TOURNEDOS OF BEEF. 


Wipe eight mignon fillets of beef. Shape in circular 
form, and sauté in butter, four minutes. Put a mush- 
room cap on each, sautéd in butter, then stuffed. Sprinkle 
stuffed mushroom caps with buttered crumbs, and bake 
in a hot oven until crumbs are browned. Remove to hot 
serving dish, pour around Espagnol Sauce and garnish 
with strips of red and green peppers, cut in fancy 
shapes. 

Stuffing for Mushroom Caps. 


Finely chop six mushrooms, add one tablespoon, each, 
parsley and onion finely chopped and one tablespoon 
butter. Moisten with Espafiol Sauce. 


ESPANOL SAUCE. 


4 cup butter 14 cups brown stock 

1 stalk celery, finely $ teaspoon salt 
chopped ’ * $ teaspoon pepper 

1 slice, each, onion and Stems 8 mushrooms, 
carrot, finely chopped finely chopped 

¢ cup flour Few grains cayenne 


Cook vegetables in butter until well browned, add 
flour and continue the browning, then pour on gradually, 
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while stirring constantly, brown stock. Add seasonings 
and strain. 
BROILED CHICKEN. 


Singe, wipe, and with a sharp pointed knife, be- 
ginning at back of neck, make a cut through the back- 
bone the entire length of the bird. Lay open bird and 
remove contents. Cut out rib bones, remove breastbone, 
then cut through tendons at joints. Sprinkle with salt 
and place in a well-greased wire broiler and broil 
twenty-five minutes over a clear fire, turning often. 
Should chicken become dry, brush over with melted 
butter. Remove to dripping pan, spread with soft butter 
and bake two minutes. Serve with Vienna Sauce. 


VIENNA SAUCE. 


To two-thirds cup Mayonnaise Dressing, add two- 
thirds tablespoon, each, finely chopped capers, and pars- 
ley, and one-half tablespoon each, finely chopped pickles 
and olives; and one can tomatoes, stewed, strained and 
cooked until reduced to two tablespoons. 


DUCHESS POTATOES. 


To one and one-half cups hot riced potatoes, add one 
and one-half tablespoon butter, one-half teaspoon salt 
and the yolks of two eggs, slightly beaten. 

BOILED ASPARAGUS. 


Boil asparagus, drain, sprinkle with salt and pour 
over melted butter. 


PATE DE FOIE GRAS IN ASPIC. 


Cook two tablespoons, each, carrot, onion and celery, 
two sprigs parsley, two sprigs thyme, one sprig savory, 
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two cloves, one-half teaspoon peppercorns, and one-half 
bay leaf in two-thirds cup Sherry wine, eight minutes. 
Strain and reserve ‘liquor. Add. one box gelatine and 
the juice of one lemon to one quart consommé. Heat 
to boiling point, add strained liquor and season with 
salt and cayenne. Cool, add whites of two eggs, beaten 
slightly, and stir constantly until boiling point is 
reached. Place on back of ran;'e, let stand twenty min- 
utes, and strain through double thickness of cheese 
cloth. Line individual moulds with the aspic and fill 
with paté de foie gras moistened with whipped cream. 


COLORADO SALAD. 


Remove stones from red and white cherries and cut 
in halves lengthwise ; remove pulp from oranges ; remove 
skins from bananas and cut in one-half inch cubes. 
Mix equal quantities of each and marinate with French 
Dressing. Serve in cups made from lettuce leaves. 


FRENCH DRESSING. 


Mix one-fourth teaspoon salt, one-eighth teaspoon 
paprika, four tablespoons olive oil, and one tablespoon, 
each, vinegar and lemon juice. Stir until well blended. 


CARAMEL NUT ICE CREAM. 


1 cup sugar _ 2 cups milk 

% cup English walnut 1 cup heavy cream 
meats 14 teaspoons vanilla 

Yolks 3 eggs . Few grains salt 


Put two-thirds of the sugar in a smooth granite 
sauce pan, place over hot part of range, and stir con- 
stantly until melted, and of the color of maple syrup. 
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Add to caramel thus made, chopped nut meats and turn 
into a slightly buttered pan to cool. When cool, pound 
in a mortar, then pass through a purée strainer. 

Make a custard of egg yolks, remaining sugar, milk 
and salt. Add caramelized sugar, flavoring and cream, 
beaten until stiff; then freeze. 


SHREWSBURY BISCUIT. 


3 cup butter 2 cups flour 
4 cup sugar 1 egg 


Cream the butter, and add sugar, gradually, con- 
tinuing the beating; then add egg, well beaten, and 
flour. Toss on a floured board, roll very thin and shape 
with a round cutter, first dipped in flour. Put on tin 
sheet and bake in a slow oven. 

It may be necessary to add more flour. 


SALTED PECANS. 
(See p. 128, under Christmas Dinners, Menu No. II.) 
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COMPANY DINNERS. 
MENU NO. IV. 
“Without good company all daintwes 
Lose their true relish, and like painted grapes, 
Are only seen, not tasted.” 
CAVIARE CANAPES. 
ConsoMME wiTtH Eee Batts. 
LoBsTER IN CASES. 
SWEETBREADS A LA HUNTINGTON. 


Roast Duck. StuFFeD APPLES. 


Frrep Hominy. CREAMED CAULIFLOWER. 


Curocory SAap. CHEESE CROQUETTES, 
Macazoon Ice Cream. Spronce Droprs. 
SaLttep ALMONDS. Bonsons. 


Caré Noir. 
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CAVIARE CANAPES. 


Cut stale bread in one-fourth inch slices; then shape 
into crescents, using a round cutter. Sauté in butter 
until delicately browned, and, when cold, spread with 
caviare. Serve each canapé on a fancy plate and gar- 
nish with a sprig of watercress. 


CONSOMME WITH EGG BALLS. 


For consommé, (see p. 122, under Christmas Din- 
ners, Menu No. II.) 


EGG BALLS. 
2 “hard boiled” eggs Few grains cayenne 
4 teaspoon salt 1 teaspoon butter 


4 teaspoon parsley, finely chopped 


Chop eggs and rub through a sieve, then add re- 
maining ingredients. Moisten with raw egg yolk to 
make of consistency to handle, shape in small balls, 
and poach in boiling water or milk. 


LOBSTER IN CASES. 


1 two-lb. lobster Few grains cayenne 
3 tablespoons butter 2 tablespoons butter 
3 tablespoons flour 2 tablespoons Sherry wine 


1 cup milk 1 tablespoon brandy 
1 teaspoon salt Yolks 2 eggs 
4 teaspoon pepper 4 cup cream 


Buttered bread crumbs 


Remove lobster meat from shell, and eut in small 
cubes, reserving the coral. Make a white sauce of but- 
ter, flour, milk, salt, pepper and cayenne. Melt two 
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tablespoons butter in omelet pan, add lobster cubes and 
cook until heated, then add Sherry wine, and brandy, 
and cook two minutes. Add yolks of eggs slightly 
beaten and diluted with cream, then white sauce. Turn 
into buttered ramequin dishes or scallop shells. 
Sprinkle with coral dried and forced through a purée 
strainer, then with buttered bread crumbs. Bake in hot 
oven until slightly browned. Do not allow to remain 
for too long a time, as sauce is liable to separate. 


SWEETBREADS A LA HUNTINGTON. 


Parboil sweetbreads, sprinkle with salt and pepper, 
and dredge with flour. Arrange in baking pan and 
spread with softened butter, allowing two tablespoons 
to each sweetbread, then arrange narrow thin strips fat 
salt pork on top. Bake in a hot oven twenty-five to 
thirty minutes, basting twice during the cooking, and 
removing pork during the last five minutes of the cook- 
ing. Serve around a mound of green peas. 


To Parbowl Sweetbreads. 


Soak sweetbreads in cold water to cover one hour, 
changing the water several times. Drain, and cook in 
boiling, salted, acidulated water, twenty minutes, al- 
lowing one-half tablespoon salt and one tablespoon 
vinegar to each pair of sweetbreads. Again drain, cover 
with cold water, let stand until cold, then remove pipes 
and membrane. ie 

ROAST DUCK. 


Dress and clean a duck. Put in body two sliced apples 
mixed with two sliced onions. The stuffing is to im- 
prove the flavor but is not to be served. Truss, same 
as goose, place on rack in dripping pan, sprinkle with 


Company and Formal Dinners. 193 


salt and pepper ahd dredge duck and bottom of pan with 
flour. Roast in a hot oven until tender, the time re- 
quired being about one and one-fourth hours. Baste 
every fifteen minutes during the cooking. Remove to 
hot platter and garnish with watercress. 


DUCK GRAVY. 


To three tablespoons fat remaining in pan, add two 
tablespoons flour and when well mixed pour on gradu- 
ally, while stirring constantly, one and one-half cups 
brown or white stock. Season with salt and pepper and 
strain. 


STUFFED APPLES. 


Remove a thick slice from the stem end of apples, 
and scoop out the pulp, leaving apple cups. To one- 
third the pulp cut in small pieces, add an equal quantity 
of Maraschino cherries cut in pieces and pecan nut 
meats broken in pieces. Place in a shallow pan, and add 
one teaspoon sugar to each apple cup. Bake long 
enough to soften the apple, but not long enough to 
have the cup lose its shape. Remove from oven and add 
one teaspoon, each, Maraschino and Sherry to each cup. 


FRIED HOMINY. 


To two and one-fourth cups boiling water, add, 
gradually, while stirring constantly, one-half cup fine 
hominy and three-fourths teaspoon salt. Let boil three 
minutes; then cook in double boiler one and one-half 
hours. Pack solidly in a mould and, when cold, remove 
from mould, cut in thin slices, dip in flour, and sauté 
in butter until well browned on both sides. 
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CREAMED CAULIFLOWER. 
(See p. 137, under Lenten Dinners, Menu No. II.) 


CHICORY SALAD. 


Separate leaves from one head chicory, wash thor- 
oughly, and drain. Arrange in salad bowl as near the 
original shape as possible and pour over the following 
dressing : 

Mix one-fourth teaspoon salt, one-eighth teaspoon 
pepper, four tablespoons olive oil, two tablespoons vine- 
gar, and stir until well blended. Then add one table- 
spoon each, onion and parsley, finely chopped. 


CHEESE CROQUETTES. 


4 tablespoons flour. $ cup milk 
3 tablespoons butter 2 cup grated, soft cheese 
1 slice onion Salt 

Cayenne 


Scald milk with onion and remove onion. Melt but- 
ter, add flour, and pour on, gradually, the milk. Add 
cheese, season with salt and cayenne, and spread on a 
plate to cool. Shape, dip in crumbs, egg and crumbs, 
fry in deep fat, and drain on brown paper. 


MACAROON ICE CREAM. 


1 pint heavy cream 4 lb. dried macaroons 
1 pint milk _ ¥ cup Sherry wine 
% cup sugar Few grains salt 


Roll macaroons and soak in Sherry several hours. 
Beat cream until stiff, and add sugar which has been 
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dissolved in milk. Combine mixtures and add a few 
grains of salt. Freeze, mould, pack in salt and ice and 
let stand one hour. ) 


SPONGE DROPS. 


Whites 3 eggs 4 cup flour 
4 cup powdered sugar 4 teaspoon salt 
Yolks 2 eggs 4 teaspoon vanilla 


Beat whites of eggs until stiff and dry, and add 
sugar, gradually, continuing the beating. Add yolks 
of eggs beaten until thick and lemon colored, then cut 
and fold in flour mixed and sifted with salt. Shape 
in circles, three inches in diameter, on a tin sheet cov- 
ered with unbuttered paper. Sprinkle with powdered 
sugar and bake eight minutes in moderate oven. 
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COMPANY DINNERS. 
MENU NO. V. 


“A good digestion to you all; and once more 
I shower a welcome on-you; welcome all.” 


Mock Turtie Soup, Royau Custarp. 
Friep OysTErs, SouTHERN CoLE Siaw. 


MovuLpDED SWEETBREADS, TRUFFLE SAUCE. 


FILLeTs oF BEEF, Raisin SAUCE. 
PARISIAN POTATOES. Peas A LA FRANCAISE. 
BROILED QUAIL. Fruit anp Nour Saab. 


Custarp SouFFLE. Foamy Savce. 
Torti Fruirri Icr. 
BoNnBONS. 

CRACKERS. CHEESE. 


Cart Norr. 
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MOCK TURTLE SOUP. 


1 calf’s head 1 cup calf’s head meat 

4 cloves 2 cups brown stock 

10 peppercorns 4 cup butter 

6 allspice berries 4 cup flour 

2 sprigs thyme 1 cup stewed and strained 
2 sprigs parsley tomatoes 

4 onion sliced Juice 4 lemon 

6 slices carrot 4 cup Madeira wine 

2 stalks celery Salt 


3 quarts boiling water Pepper 


Clean and wash calf’s head and soak one hour in cold 
water to cover. Cook until tender in three quarts boil- 
ing salted water, to which seasonings and vegetables 
have been added. Remove head and boil stock until 
reduced to one quart. Strain and cool. Melt and brown 
butter slightly, add flour and stir until well browned, 
then pour on gradually the brown stock. Add _ calf’s 
head stock, tomatoes, one cup face meat, cut in dice, 
and lemon juice. Simmer eight minutes, add Royal 
Custard cut in dice, and wine. Season with salt and 


pepper. 
ROYAL CUSTARD. 


Yolks 3 eggs 4 cup calf’s head stock 
1 egg $ teaspoon salt 
Few grains cayenne 


Beat eggs slightly, and add head stock and season- 
ings. Pour into small buttered tin mould to the depth 
of one-third inch. Place mould in pan of hot water 
and bake until firm. Cool, remove from mould and cut 
in one-third inch cubes. 
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FRIED OYSTERS. 


Wash oysters, parboil in their own liquor; and dry 
between towels. Dip in fine bread crumbs, seasoned 
with salt and pepper, egg slightly beaten and diluted 
with one tablespoon milk, then in crumbs again. Fry 
in deep fat until well browned, and drain on brown 
paper. Serve with Southern Cole Slaw. 


SOUTHERN COLE SLAW. 


1 cup cabbage, finely 1 green pepper, finely 
shredded chopped 

1 cup celery, finely cut 1 teaspoon celery seed 

1 red pepper, finely 4 teaspoon salt 
chopped 2 teaspoons sugar 


4 cup vinegar 


Mix ingredients in the order given, and serve without 
cooking. 


MOULDED SWEETBREADS. 


Parboil a pair of sweetbreads and cut in small cubes. 
Fold into a chicken forcemeat and turn into a border 
mould, first decorated with truffles. Set in pan of hot 
water, cover with buttered paper, and bake until firm. 
Remove from mould and pour around Truffle Sauce. 


Chicken, Forcemeat. 


Finely chop the breast of an uncooked chicken, pound 
in a mortar, then rub through a sieve. Add, gradually, 
the whites of two eggs, and work until smooth. Season 
highly with salt and paprika; and add heavy cream until 
of right consistency, which can only be determined by 
cooking a small ball in boiling salted water. When mix- 
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ture will not keepin shape, more white of egg is needed. 
If too stiff add more cream. 


TRUFFLE SAUCE. 


Melt three tablespoons butter, add four tablespoons 
flour, and pour on gradually, while stirring constantly, 
three-fourths cup, each, cream and chicken stock. Sea- 
son with salt and paprika and add two tablespoons 
chopped truffles. 


SAUTED FILLETS OF BEEF, RAISIN SAUCE. 


Cut beef tenderloin in slices one-inch thick and shape 
in circular pieces. Sauté six minutes in a hot, slightly 
buttered frying pan, turning every twenty seconds for 
the first minute, that surface may be well seared, thus 
preventing escape of juices. After the first minute, turn 
occasionally. When half done, sprinkle with salt. Re- 
move to hot serving dish, spread with soft butter, and 
pour over 

RAISIN SAUCE. 


Soak one-half cup seeded raisins in boiling water to 
cover, twenty minutes. Drain, cut in halves, add three 
tablespoons Sherry wine, cover and let stand two hours. 


PARISIAN POTATOES. 


Wash and pare large potatoes and shape into balls, 
using a French vegetable cutter; there should be three 
cups. Plunge into cold water, let stand ten minutes 
and drain. Melt one-fourth cup butter in a small drip- 
ping pan, add potatoes and sprinkle with salt. Place 
in oven, and cook until potatoes are soft; the time re- 
quired being about twenty minutes. 
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PEAS A LA FRANCAISE. 


Cook three tablespoons butter with one slice bacon 
eight minutes; remove bacon and add two cups fresh 
peas and eight small onions. Cook until vegetables are 
soft, adding a small quantity of boiling water to pre- 
vent burning. Add one-fourth cup cream, yolk one egg, 
and one head lettuce, cut in quarters. Season with salt 
and pepper. 


BROILED QUAIL. 


Singe, wipe, and with a sharp pointed knife, begin- 
ning at back of neck, make a cut through backbone the 
entire length of bird. Lay open the bird and remove 
contents from inside. Wipe thoroughly, sprinkle with 
salt, brush over with olive oil, and broil over a clear 
fire, ten to twelve minutes, watching carefully and turn- 
ing so that all parts may be equally browned. Remove 
quail to canapés of bread spread with Maitre d’Hétel 
Butter, then browned in oven. Garnish with slices of 
lemon and watercress. 


FRUIT AND NUT SALAD. 


Skin and remove seeds from Malaga grapes and cut in 
halves lengthwise; there should be one-half cup. Mix 
with one-half cup shredded fresh pineapple, one-half 
cup apple, pared and cut in small pieces and three- 
fourths cup Brazil nuts, skinned and cut in pieces. Add 
one-half tablespoon lemon juice and moisten with 
Cream Mayonnaise. Arrange in nests of lettuce leaves 
and garnish with Cream Mayonnaise forced through a 
pastry bag and tube. 
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CREAM MAYONNAISE DRESSING. 


4 teaspoon mustard 2 cup olive oil 

4 teaspoon salt # tablespoon lemon juice 
Few grains cayenne 2 tablespoon vinegar 
Yolks 2 eggs 3 cup cream 


Mix mustard, salt and cayenne. Add yolks of eggs 
and stir until thoroughly mixed. Add oil, at first drop 
by drop, stirring with a wooden spoon or wire whisk. 
As mixture thickens dilute with vinegar, when oil may 
be added more rapidly. Add the lemon juice when 
nearly finished. Set in a cold place to chill and, when 
ready to use, add the cream beaten until stiff. 


CUSTARD SOUFFLE. 


(See p. 161, under Warm Weather Dinners, Menu No. 
III.) 
TUTTI FRUITTI ICE. 


4 cups water 1 cup candied fruit, pine- 
2 cups sugar apple and cherries, cut in 
2 cups orange juice small pieces 

4 cup lemon juice 4 cup raisins, seeded and 
Grated rind 2 oranges cut in pieces 


4 cup brandy 


Make a syrup by boiling water and sugar, fifteen min- 
utes. Add fruit juices and grated rind. Cool, strain 
and freeze. When well frozen, add candied fruits and 
raisins which have soaked in brandy four hours. 

Serve in glasses and garnish with candied orange 
peel. 
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COMPANY DINNERS. 


MENU NO. VI. 


“With a few friends 
And a few dishes dine.” 


WHITE Soup witH WINE. PULLED BREAD. 
MUSHROOMS UNDER GLASS. 
Roast TURKEY, TRUFFLE GRAVY. 
DutcH PorTaToEs. GLAZED CHESTNUTS. 


CELERY AU BE&CHAMEL. 


Fruit Saab. MAYONNAISE DRESSING. 
Canton Mousse. CrEAM CoNEs. 
SaLttep PECANS. Bonsons. 
CRACKERS. _- CHEESE. 


Caré Notr. 
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WHITE SOUP WITH WINE. 
4 lbs. knuckle of veal 1 tablespoon salt 


2 quarts cold water Few grains cayenne 

3 slices carrot 4 teaspoon peppercorns 
1 sliced onion 2 tablespoons Sauterne 
4 stalks celery wine 

2 sprigs parsley 1 teaspoon beef extract 
Bit of bay leaf 1 cup cream 


Wipe meat, remove from bone and cut in small pieces. 
Put meat and bone in soup kettle, cover with water 
and add carrot, onion, celery, parsley, bay leaf, salt, 
cayenne, and peppercorns. Bring quickly to boiling 
point, simmer five hours and strain. Chill, remove fat, 
reheat, add wine, beef extract and cream. Season with 
salt and cayenne. 


PULLED BREAD. 


Cut crusts from a loaf of bread just from the oven. 
With a fork pull the bread apart into strips five inches 
long and quite thin. Dry in a slow oven until crisp, 
taking care bread is only a delicate brown when finished. 
Serve as an accompaniment to soups. 


MUSHROOMS UNDER GLASS. 


Cream two tablespoons butter, and add one-half table- 
spoon lemon juice, one-fourth teaspoon salt, a few grains 
pepper, and one-half tablespoon finely chopped parsley. 
Toast a circular piece of bread one-half inch in thick- 
ness and five inches in diameter. Spread one-half the 
mixture on toast, and put buttered side down in baking 
dish. Pile mushroom caps on toast in conical shape. 
Dot remaining sauce over mushrooms, and pour over 
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one-third cup cream. Cover with glass and cook on top 
of range twenty-five minutes. Just before serving add 
one teaspoon Sherry or Madeira wine. 

Baking dishes, with bell-shaped glass covers for cook- 
ing mushrooms under glass, may be bought of any first- 
class dealer in house furnishing goods. 


ROAST TURKEY. 


Dress, clean, stuff, and truss an eight-pound turkey. 
Spread with thick, sour cream, and let stand in ice 
box over-night. Put on rack in dripping pan, sprinkle 
with salt, dredge bird and bottom of pan with flour, and 
lay thin strips fat bacon over breast. Bake two and one- 
half hours, basting every fifteen minutes with one-half 
cup butter, melted in one-half cup boiling water, and, 
after this is used, with fat in pan. Turn turkey fre- 
quently, that it may brown evenly, removing the bacon 
after the first hour of the cooking. 


STUFFING. 


Finely chop two-thirds pound, each, fat salt pork and 
lean fresh pork. Shell two pounds French chestnuts, 
cook in boiling salted water until soft, and force through 
a purée strainer. Add to pork, and season with salt, 
pepper, thyme and bay leaf, pounded and sifted. 


TRUFFLE GRAVY. 


To four tablespoons fat remaining in pan, add five 
tablespoons flour and pour on, gradually, while stirring 
constantly, two cups stock in which giblets, neck and 
tips of wings have been cooked. Add one-half teaspoon 
salt, few grains pepper, one tablespoon Madeira wine 
and two chopped trufiles. 
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DUTCH POTATOES. 


Wash and pare eight small potatoes, and soak in cold 
water, to cover, one-half hour. Drain, put in sauce pan 
and cover with one quart boiling water to which has 
been added two tablespoons butter, and one-half table- 
spoon salt. Cook until soft, and drain. Return to 
sauce pan, add three tablespoons butter, one tablespoon 
lemon juice, one-third teaspoon salt and a few grains 
cayenne. Cook three minutes, shaking pan frequently. 
Remove to hot serving dish, and sprinkle with one table- 
spoon finely chopped parsley. 


GLAZED CHESTNUTS. 


Remove shells from one pint French chestnuts. Put 
in sauce pan, cover with boiling water, and let boil five 
minutes. Drain, plunge into cold water, and rub off 
the dark skins. Return to sauce pan, add one-half cup 
brown stock, and let simmer gently. Shake sauce pan 
frequently, allowing chestnuts to cook until soft, when 
stock will be evaporated. 


CELERY AU BECHAMEL. 


3 cups celery 2 tablespoons flour 
14 cups white stock 4 teaspoon salt 
2 tablespoons butter 4 teaspoon pepper 


Wash, scrape and cut celery in one-inch pieces; there 
should be three cups. Plunge into boiling water and 
let boil five minutes. Drain, add white stock, and let 
simmer thirty minutes or until soft. Melt butter, add 
flour; and pour on, gradually, the cooked celery. Sea- 
son with salt and pepper. 
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FRUIT SALAD. 


Remove skin and seed from Malaga grapes and cut in 
halves lengthwise. Mix with an equal quantity of 
shredded fresh pineapple, apples, pared, cored and cut in 
small pieces, celery, cut in small pieces, and Brazilian 
nuts (from which skins have been removed) cut in 
small pieces. Mix thoroughly, sprinkle with lemon 
juice and moisten with Mayonnaise Dressing. 


CANTON MOUSSE. 


$ teaspoon granulated Few grains salt 

gelatine 1 tablespoon wine 
+ cup cold water 1 tablespoon brandy 
1 cup milk 2 tablespoons ginger syrup 
Yolks 2 eggs + cup Canton ginger, cut 
4 cup sugar in pieces 


Whip from 24 cups cream 


Mix wine, brandy, ginger syrup, and Canton gin- 
ger; cover, and let stand two hours. Soak gelatine in 
cold water, and add to custard made of milk, eggs, su- 
gar and salt. Strain, chill in pan of ice water, add 
ginger mixture, and when mixture begins to thicken, 
fold in whip from cream. Put in melon mould, pack 
in salt and ice, and let stand two hours. 


CREAM CONES. 


Roll puff paste to one-fourth inch in thickness. Shape 
over conical forms, which may be bought of any dealer 
in kitchen furnishings, or heavy brown paper forms of 
similar shape may be substituted. Chill thoroughly, 
place on a tin sheet, and bake in a very hot oven. Re- 
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move from moulds, cool, and fill with whipped cream 
sweetened and flavored with vanilla. 


PUFF PASTE. 


(See p. 106, under Thanksgiving Dinners, Menu No. 
5) 
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COMPANY. DINNERS. 
MENU NO. VII. 

A well cooked and well served dinner vmplies on the 
part of the entertainer a sense of the respect he owes to 
his guests, whose comfort and happiness he controls 
while they are under his roof.—DIpsBuRY. 

Itatian Soup. IMPERIAL CRUSTS. 

OysTERs AND MusHroom Partizs. 
Roast HaM wiTH CIDER Sauvcz. 
BorLep PorTartozs. SPINACH. 
BrRowNED SWEETBREADS. 
ToMATO AND CUCUMBER BASKETS. 
ORANGE CREAM SHERBET. CHOCOLATE Petits Fours. 


CRACKERS. ~ | CHEESE. 


Caré Norr. 
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ITALIAN SOUP. 


1 quart brown soup stock 4 cup butter 


2 cups tomatoes 2 tablespoons flour 
2 tablespoons chopped Salt 
green peppers Pepper 
1 tablespoon chopped red Cayenne 
peppers 2 tablespoons grated horse- 
2 tablespoons chopped radish root 
onion 1 teaspoon vinegar 


4 cup macaroni rings 


Cook peppers and onion in butter five minutes, add 
flour, stock and tomatoes and let simmer fifteen min- 
utes ; then rub through a sieve. Season highly with salt, 
pepper and cayenne. Just before serving, add horse- 
radish, vinegar and macaroni previously cooked in 
boiling salted water, then cut in rings. 


IMPERIAL CRUSTS. 


(See p. 74, under Family Dinners, Menu No. XVIII.) 


PATTIES. 


Roll puff paste (see p. 105, under Thanksgiving Din- 
ners, Menu No. I.) one-fourth inch thick, and shape with 
a patty cutter, first dipped in flour. Remove centres 
from one-half the rounds. Brush over large pieces with 
cold water, near edges, and fit on rings, pressing lightly. 
Chill thoroughly and bake twenty-five minutes in a hot 
oven. 
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OYSTERS AND MUSHROOMS 


(For Patty Fillings). 


1 pint oysters 1.cup, oyster liquor 

1 cup mushroom caps, 4 cup brown stock 
broken in pieces 4 teaspoon salt 

4 cup butter 4 teaspoon pepper 

4+ cup flour Few grains cayenne 


1 tablespoon Sherry wine 


Parboil oysters, drain, reserve liquor and strain; 
there should be one cup. Brown, butter, add flour and 
cook until well browned; then pour on, gradually, oyster 
liquor and stock. Add oysters, mushroom caps and sea- 
sonings. 


ROAST HAM WITH CIDER SAUCE. 


Soak a twelve-pound ham several hours, or over-night, 
in cold water to cover. Wash thoroughly, scrape and 
trim off hard skin near end of bone. Put in a kettle 
with one-half cup each, sliced onion and carrot, two 
sprigs parsley, one-half bay leaf, four cloves, and five 
peppercorns. Cover with cold water, bring slowly to 
boiling point, and let simmer until tender, the time 
required being about four hours. After two hours of 
the cooking, add one quart cider. Allow ham to cool in 
liquor. Remove from liquor, take off skin, sprinkle with 
sugar and fine bread crumbs. Put dashes of paprika 
over ham, about every two inches, and insert a clove 
in centre of each dash. Bake one hour in a slow oven. 
Serve hot with 
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CIDER SAUCE. 


3 tablespoons butter 2 cups ham liquor 
4 tablespoons flour 4 tablespoons cider 


Melt the butter, add flour and pour on, gradually, 
while stirring constantly, hot ham liquor. Add cider 
and salt and pepper, if necessary. 


SPINACH WITH SAUTED CROUTONS. 


Wash one-half peck spinach in several waters, dis- 
carding wilted leaves. Cook in an uncovered vessel in a 
large quantity of boiling water, to which has been added 
one-half teaspoon, each, sugar and salt, and one-fourth 
teaspoon soda; drain and chop. Melt one-fourth cup 
butter, add spinach, and cook two minutes. Stir until 
thoroughly mixed and heated. Remove to hot platter 
and garnish with Sautéd Croiitons. 


SAUTED CROUTONS. 
(To be used for Garnishing.) 


Cut stale bread in one-third inch slices and remove 
crusts. Cut in diamonds, triangles, circles, crescents, or 
any desired shapes. Sauté in butter until delicately 
browned, turning frequently, and drain on brown paper. 


BROWNED SWEETBREADS. 


Parboil a sweetbread and put in baking pan with one 
slice each onion and carrot, and a sprig of parsley. Pour 
over one cup rich brown stock, and bake until stock is 
absorbed, basting every five minutes. Serve with 


TRUFFLE SAUCE. 


Cut three truffles in thin slices or small strips and 
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add one cup brown sauce, to which has been added two 
tablespoons Sherry wine. 


BROWN SAUCE. 


2 tablespoons butter 3 tablespoons flour 
1 slice onion } teaspoon salt 
1 slice carrot Few grains pepper 


1 cup brown stock 


Cook butter, onion and carrot until butter is well 
browned. Remove vegetables, add flour and seasonings, 
and continue the browning. Then pour on gradually, 
while stirring constantly, the brown stock. 


TOMATO AND CUCUMBER BASKETS. 


Cut thick slices from both ends of three short cu- 
cumbers and remove two pieces from each cucum- 
ber, in such a way as to leave baskets with handles; 
then scoop out pulp. Carefully cut pieces from three 
medium-sized tomatoes in such a way as to leave baskets 
with handles; then scoop out pulp. Marinate cucumber 
cut in pieces, and tomato cut in pieces, separately, 
with French Dressing. Fill cucumber baskets with to- _ 
mato, and tomato baskets with cucumber. Arrange 
on lettuce leaves, alternating green and red baskets. 


FRENCH DRESSING. 


Mix one-half teaspoon salt, few grains paprika, four 
tablespoons olive oil and two tablespoons vinegar. Stir 
until well blended. 
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ORANGE CREAM SHERBET. 


2 cups boiling water 1$ cups orange juice 
14 cups sugar 1 pint heavy cream 
Grated rind 2 oranges 4 cup sugar 

2 cup lemon juice 2 eggs 


Few grains salt 


Dissolve sugar in boiling water, add orange rind, 
lemon juice and orange juice. Turn into freezer and 
freeze to a mush. Beat cream until stiff and add sugar 
and salt. Separate yolks from whites of eggs, beat yolks 
until thick and lemon colored and whites until stiff, and 
add to cream. Turn into frozen mixture, and continue 
the freezing. 


CHOCOLATE PETITS FOURS. 


3 eggs 3 squares melted chocolate 
4 cup butter 1 cup stale bread crumbs 
4 cup sugar 3 tablespoons flour 


1 teaspoon vanilla 


Cream the butter, add sugar gradually, and eggs well 
beaten. Add the melted chocolate, bread crumbs, flour 
and vanilla. Spread in a shallow dripping pan and bake 
in a moderate oven. The cake should be about one- 
fourth to one-third inch in thickness when baked. AI- 
low the cake to remain in pan until cool, then shape 
with a circular cutter, one inch in diameter. 

Put together in peirs with White Frosting between 
and on top. 

WHITE FROSTING. 


1 cup sugar White 1 egg 
3 tablespoons water 4 teaspoon vanilla 


4 
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Put sugar and water in sauce pan and stir to prevent 
sugar from adhering to sauce pan ; heat to boiling point, 
and boil, without stirring, until syrup will thread when 
dropped from tip of spoon. This frosting is more suc- 
cessful when the syrup is washed down during cooking. 
To accomplish. this, have a sauce pan containing cold 
water, dip the hands quickly from the cold water into 
pan containing hot syrup, then again into cold water, 
repeat several times, thus removing granules of sugar 
adhering to side of pan. Pour syrup gradually on 
beaten white of egg, beating mixture constantly and 
continuing the beating until of right consistency to 
spread. Add flavoring and spread on cake. 
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COMPANY DINNERS. 
MENU NO. VIII. 


A good dinner sharpens wit, while it softens the heart. 
—DorRANn. 


ConsoMME. Dinner Rotts. 
Friep SHap Roz. 

CUCUMBER JELLY WITH CREAM MAYONNAISE. 
CHICKEN CROQUETTES, YELLOW BECHAMEL SAUCE. 
Roast Lec o—r Mutton, Brown Gravy. 
Dutcn Porators. BrussELs Sprouts, Lenox SAucE. 


ARTICHOKE SALAD. 


PEACH CREAM. Ratsin Cup Cakes. 
SALTED ALMONDS. Bonsons. 
CRACKERS. CHEESE. 


Cart Norr. 
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CONSOMMBE. 


(See p. 122, undet Christmas Dinners, Menu No. II.) 


DINNER: ROLLS. 


(See p. 116, under Christmas Dinners, Menu No. I.) 


CUCUMBER JELLY WITH CREAM MAYON- 


NAISE. 
3 large cucumbers Few grains pepper 
2 cups water Few grains cayenne 
3 tablespoons granulated Salt 
gelatine 1 tablespoon vinegar 
4 drops onion juice Green coloring 


Peel cucumbers and cut in thin slices. Put in sauce 
pan, cover with one-half the water, bring to boiling point, 
and cook until soft; then force through a purée strainer. 
Add to this gelatine dissolved in remaining water and 
remaining ingredients, color green, and strain through 
a double thickness of cheese cloth. Turn into a border 
mould, first dipped in cold water. Chill thoroughly, re- 
move from mould, and put Cream Mayonnaise (see p. 
201, under Company Dinners, Menu No. V.) Dress- 
ing in centre. 


FRIED SHAD ROE. 


Parboil roe in boiling salted water, ten minutes. 
Drain, cover with cold water, and let stand until cold. 
Drain again, sprinkle with salt and sauté in butter. 
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CHICKEN CROQUETTES. 


2 cups cold, chopped, 4 tablespoon finely chopped 


cooked chicken parsley 
1 teaspoon salt 3 tablespoons butter 
teaspoon pepper 5 tablespoons flour 
Few grains cayenne 1 cup milk or stock 
4 tablespoon lemon juice Salt 
$% teaspoon onion juice Pepper 
Yolk 1 egg 


Season chicken with salt, pepper, cayenne, lemon 
juice, onion juice and chopped parsley. Make a sauce 
by melting butter, adding flour, and pouring on, gradu- 
ally, milk or stock. Add chicken to sauce and, when 
thoroughly heated, add seasonings and yolk of egg well 
beaten. Cook one minute, remove from fire and spread 
on a plate to cool. When cold, shape, dip in crumbs, 
egg and crumbs, fry in deep fat, and drain on brown 
paper. Serve around a mound of green peas or with 
Yellow Béchamel Sauce. 


YELLOW BECHAMEL SAUCE. 


3 tablespoons butter # cup white stock 
1 slice carrot # cup milk 

2 slices onion 4 teaspoon salt 

3 tablespoons flour 4 teaspoon pepper 


Yolks 2 eggs 


Cook butter with carrot and onion until butter is 
yellow, add flour and pour on, gradually, white stock 
and milk. Bring to boiling point, strain, and add sea- 
sonings, and yolks of eggs slightly beaten. 
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ROAST LEG OF MUTTON, BROWN GRAVY 


Remove the caul, wipe meat, sprinkle with salt, place 
on rack in dripping pan, and dredge meat and bottom 
of pan with flour. Bake from one and one-half to two 
hours. The oven should be.very hot during the first 
part of the cooking. After the meat is well browned, 
the heat should be reduced. Baste every fifteen minutes 
during the cooking. Success in roasting meats depends 
upon frequent basting with fat in pan. 


BROWN GRAVY. 


Remove some of the fat from pan, leaving three table- 
spoons. Add three tablespoons flour and stir until well 
browned, then pour on, gradually, one and one-half 
cups boiling water. Season with salt and strain. 


DUTCH POTATOES. 
(See p. 205, under Company Dinners, Menu No. VI.) 


BRUSSELS SPROUTS WITH LENOX SAUCE. 

Pick over Brussels sprouts, remove wilted leaves, and 
soak in cold water fifteen minutes. Cook in boiling 
salted water twenty minutes, or until easily pierced with 
a skewer. Drain, put in hot serving dish, and pour over 


LENOX SAUCE. 


1} teaspoons mustard | 4 cup vinegar 

1} teaspoons salt 4 cup olive oil 

1 teaspoon powdered 2 tablespoons melted butter 
sugar 4 tablespoon curry powder 

4 teaspoon paprika 4 tablespoon parsley, finely 

2 eggs chopped 


4 teaspoon onion juice 
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Mix mustard, salt, powdered sugar and paprika, and 
add eggs, slightly beaten, vinegar and olive oil. Cook 
over hot water until mixture thickens, strain, and add 
remaining ingredients. 


ARTICHOKE SALAD. 


Cut off stem close to leaves, remove outside bottom 
leaves, trim artichoke, cut off one inch from top of 
leaves, and with a sharp knife remove choke; then tie 
artichoke with a string to keep its shape. Soak one-half 
hour in cold water, drain and cook in boiling salted 
water to which has been added two tablespoons vinegar. 
Remove from water, place upside down to drain, and 
take off string. Cool and add the following dressing: 

Mix one tablespoon finely chopped parsley, one-half 
tablespoon finely chopped shallot, one teaspoon salt, one- 
eighth teaspoon pepper, three tablespoons olive oil, and 
two tablespoons vinegar. 


PEACH CREAM. 


1 can peaches 4 cup Sherry wine 
1 cup sugar 1 pint cream 
Juice 2 lemons Few grains salt 


Rub peaches with their syrup through a sieve. Add 
sugar, lemon juice and wine. Freeze to a mush, add 
cream whipped and salt. Let stand one-half hour. 


RAISIN CUP CAKES. 


4 cup butter 4 cup milk 

1 cup sugar 2 cups flour 

2 eggs 3 teaspoons baking powder 
Yolk 1 egg 1 cup raisins 


1 tablespoon flour Shredded almonds 
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Cream the butter, add sugar gradually, and eggs and 
egg yolks well beaten. Then add milk, flour mixed 
and sifted with baking powder, and raisins seeded and 
cut in pieces and dredged with one tablespoon flour. 
Beat vigorously and turn into buttered individual tins. 
Sprinkle tops with shredded almonds and powdered 
sugar and bake in a moderate oven. 


Company and Formal Dinners. 221 


COMPANY DINNERS. 
MENU NO. Ix. 


“The ornaments of a house are the friends that fre- 
quent it.” 


LittLte NrEck CAMs. CELERY. 
WHITE Sovp. 

BakepD Hatisut SLICEs. DINNER ROLLs. 
CHICKEN A LA SOUTHERN. Bacon Curis. 
Bortep New Porators. Corn FRITTERS. 

ToMATO AND LETTUCE SALAD. 


CHEESE Brown BrEAD SANDWICHES. 


CHOCOLATE PARFAIT. Lapy FINGERs. 
SALTED PECANS. BonBoNs. 
CRACKERS. CHEESE. 


Caré Norr. 
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LITTLE NECK CLAMS. 
(See p. 178, under Company Dinners, Menu No. II.) 


WHITE SOUP. 


(See p. 156, under Warm Weather Dinners, Menu 
No. IL) 


DINNER ROLLS. 
(See p. 116, under Christmas Dinners, Menu No. I.) 


BAKED HALIBUT SLICES. 


Wipe two slices halibut, each weighing one and one- 
fourth pounds, put in a buttered granite pan, and 
sprinkle with salt and pepper. Add three slices carrot, 
two slices onion, sprig of parsley, bit of bay leaf, six 
peppercorns and one tablespoon lemon juice; then pour 
over two cups boiling water. Bake twenty-five minutes 
in a hot oven, basting every five minutes. Arrange on 
hot serving dish, remove skin and bones, and cover fish 
with one-fourth pound mushroom caps sautéd in butter 
five minutes. Pour over the following sauce: 

Melt two tablespoons butter, add two tablespoons 
flour and pour on gradually, while stirring constantly, 
liquor remaining in pan; there should be one cup. 
Strain, season with salt if necessary, and add slowly the 
yolk of one egg, slightly beaten, diluted with one- 
fourth cup cream. 


CHICKEN A LA SOUTHERN, WITH BACON 
' CURLS. 


Dress, clean and cut up two chickens. Sprinkle with 
salt and pepper; then dip in egg and fine bread crumbs. 
Place in a buttered dripping pan, and bake in a hot oven 
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twenty-five minutes, basting after first five minutes of 
cooking with one-half cup melted butter, and afterwards 
every five minutes with fat in pan. Arrange on hot 
serving dish and pour around two cups Cream Sauce. 
Garnish with Bacon Curls and serve Corn Fritters with 
this course. 


BACON CURLS. 


Cut bacon in very thin slices and remove rind. Place 
in a hot frying pan and, during the cooking, shape in 
the form of curls, using a knife and fork. Drain on 


brown paper. 
CREAM SAUCE. 


+ cup butter 1 cup cream 
4 cup flour % teaspoon salt 
1 cup milk 4 teaspoon pepper 


Melt butter, add flour, and, when well blended, pour 
on gradually, while stirring constantly, milk and cream. 
Season with salt and pepper. 


CORN FRITTERS. 


2 cups grated corn 4 cup melted butter 
3 tablespoons milk 1 teaspoon salt 
14 cups flour 3 eggs 


Mix first five ingredients in order given, and add eggs 
well beaten. Drop by spoonfuls on a hot, well-greased 
griddle and cook until browned on one side; turn and 
brown on other side. 


TOMATO AND LETTUCE SALAD. 


Peel and chill medium-sized tomatoes. Cut in halves 
crosswise and arrange each half in a small nest of let- 
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tuce leaves. Garnish with Mayonnaise Dressing forced 
through a pastry bag and tube. (For Mayonnaise Dress- 
ing, see p. %6, under Family Dinners, Menu No. 
XVIII.) 


CREAMED CHEESE BROWN BREAD 
SANDWICHES. 


Steam, brown bread in one-pound baking powder tins. 
Remave bread from tins, cool and cut in thin slices. 
Spread one-half the slices with creamed cheese and cover 
with remaining pieces. 


CHOCOLATE PARFAIT. 


2 cups milk 14 squares chocolate 
1 cup sugar Few grains salt 


Yolks 3 eggs 2 cups thin cream 
: 2 teaspoons vanilla 


Make a custard of milk, sugar and yolks of eggs. 
Melt chocolate over hot water. Add a small quantity of 
the hot custard and beat until smooth, then add re- 
maining custard and salt. Strain, cool, add cream and 
vanilla; then freeze. Line a mould with frozen mixture, 
fill with Italian Meringue, cover, pack in salt and ice 
and let stand three hours. 


ITALIAN MERINGUE. 


4 cup sugar 1 teaspoon cold water 

4 cup water Whites 3 eggs 

4 teaspoon granulated: 1 cup thin cream 
gelatine 1 teaspoon vanilla 


Boil sugar and water together until syrup will form 
a soft ball when tried in cold water. Turn on the whites 
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of eggs (beaten until stiff), continuing the beating; 
then add dissolved gelatine. Set in pan of ice water 
and continue the beating until mixture is cold. Fold in 
the whip from cream and flavor. 


LADY FINGERS. 


Yolks 3 eggs Whites 3 eggs 
4 cup powdered sugar 4 cup flour 
4 teaspoon vanilla 


Beat yolks of eggs until thick and lemon colored and 
add sugar gradually, continuing the heating; then add 
whites of eggs beaten stiff, and vanilla. Cut and fold 
in the flour, and shape on unbuttered paper placed on a 
tin sheet, using a pastry bag and tube. Sprinkle with 
powdered sugar and bake twelve minutes in a slow oven. 
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COMPANY DINNERS. 
MENU NO. xX. 
“All history attests 
That happiness for man, the hungry sinner, 
Since Eve ate apples, much depends on dinner.” 
ConsoMME wiITH MacARonI. 

Fis Curtets, DutcH Sauce. CUCUMBER RIBBONS. 
GLAZED SWEETBREADS WITH FRENCH BEANS. 
SADDLE oF Lams, CURRIED VEGETABLES. 
CuRRANT JELLY SAUCE. 

Brortep Witp Duck. ORanaE SALap. 
FrozEN NEAPOLITAN CHARLOTTE. 
MarsHMALLOW WAFERS. 

SALTED ALMONDS. BonBons. 


CRACKERS. CHEESE. 


Caré Norr. 
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CONSOMM& WITH MACARONI. 


Serve consommé with rings of macaroni cooked in 
boiling salted water until soft. 


FISH CUTLETS. 


Remove skin and bones from a thick piece of halibut, 
finely chop fish and force through a sieve; there should 
be one and one-third cups. Pound in a mortar, adding 
gradually whites of two eggs. Add one and one-third 
cups heavy cream and season with salt, pepper and 
cayenne. Turn into buttered cutlet moulds, set in pan 
of hot water, cover with buttered paper and bake until 
fish is firm. Turn on a serving dish and pour around 
Dutch Sauce. 

DUTCH SAUCE. 


Yolks 3 eggs 4 teaspoon salt 
3 tablespoons olive oil 1 tablespoon chopped pars- 
3 cup vinegar ley 

Few grains pepper 


Mix first four ingredients in a small sauce pan, place 
in a larger sauce pan containing hot water and cook over 
the fire, stirring constantly, until mixture thickens ; then 


add parsley. 
CUCUMBER RIBBONS. 


(See p. 147, under Easter Dinners, Menu No. II.) 


GLAZED SWEETBREADS. 


Parboil a sweetbread cut in two lengthwise, sprinkle 
with salt, dredge with flour and sauté in butter until 
delicately browned. Add one-half cup white stock and 
cook until reduced to a glaze. Remove sweetbread to 


4, 
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hot serving dish and pour over glaze. Serve with French 
beans. 
FRENCH BEANS. 


Drain one can French beans, put in strainer and pour 
over one quart cold water. Put in sauce pan, and add 
three tablespoons: butter. When thoroughly heated sea- 
son with salt. 


SADDLE OF LAMB OR MUTTON. 


Order saddle dressed at market. Wipe, roll flaps 
under and tie in shape. Put on rack in dripping pan, 
sprinkle with salt and dredge meat and bottom of pan 
with flour. Bake in a hot oven, and baste every five 
minutes with one-third cup butter melted in one-half 
cup boiling water. Serve cooked rare with Currant 
Jelly Sauce. 


CURRANT JELLY: SAUCE. 


4 cup sugar 2 teaspoons arrowroot 
4 glass currant jelly Cold water 
1 cup water 4 cup Sherry wine 


Mix sugar, jelly and water, bring to boiling point 
and let boil seven minutes. Dilute arrowroot with cold 
water until the mixture will pour easily. Add, gradu- 
ally, to boiling mixture, and let boil five minutes; then 
add Sherry wine. 


CURRIED VEGETABLES. 


Cook one cup each, potato and carrot dice, in boiling 
salted water, until tender. Drain, add one cup green 
peas and one cup Curry Sauce. Sprinkle with finely 
chopped parsley. 
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CURRY SAUCE. 


2 tablespoons butter 4 teaspoon curry powder 
$ onion, sliced # teaspoon salt 
2 tablespoons flour 4 teaspoon pepper 

1 cup milk 


Cook butter with onion until yellow, add flour mixed 
with curry powder, salt, and pepper and pour on gradu- 
ally, while stirring constantly, milk. Strain and reheat 
vegetables in sauce. 


BROILED WILD DUCKS. 


Dress, clean and wipe ducks. Sprinkle with salt and 
broil fifteen minutes. Remove to hot serving dish, 
spread with Maitre d’Hétel Butter (see p. 111, under 
Thanksgiving Dinners, Menu No. II.) and garnish with 
watercress and slices of lemon. 


ORANGE SALAD. 


Remove the pulp from five oranges and chill thor- 
oughly. Put in six champagne glasses and pour over 
the following dressing: 

Mix two tablespoons powdered sugar, two tablespoons 
finely chopped mint leaves, one tablespoon lemon juice 
and two tablespoons Sherry wine. Put a one-inch cube 
of currant jelly in each glass and garnish with a small 
sprig of fresh mint. 


FROZEN NEAPOLITAN CHARLOTTE. 


To one quart heavy cream, add one and one-half cups 
sugar, one and one-half tablespoons vanilla and a few 
grains salt. Beat until stiff and add whites of six eggs, 
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beaten until stiff, and three-fourths tablespoon granu- 
lated gelatine soaked in one tablespoon cold water and 
dissolved in one tablespoon hot water. Divide mixture 
into three equal parts, reserving one part. Color second 
part with leaf green and add one-half teaspoon almond 
extract; color third part with one square melted choco- 
late mixed, until a smooth paste is formed, with two 
tablespoons scalded cream. 

When mixture is stiff enough to mould, put white 
part in mould and sprinkle with candied cherries cut in 
small pieces, cover with second part and sprinkle with 
chopped pistachio nuts, and then add third part. 

Pack in salt and ice, and let stand two hours. 


MARSHMALLOW WAFERS. 


1 cup sugar Whites 2 eggs 

4 cup water 4 teaspoon vanilla 

10 marshmallows 1 cup pecan nut meats 
Saltines 


Boil sugar and water until syrup will thread when 
dropped from tip of spoon. Remove to back of range 
and add marshmallows cut in small pieces. Pour over 
whites of eggs beaten until stiff, add nut meats broken 
in small pieces,-and vanilla. Spread saltines with mix- 
ture, and bake in a slow oven until delicately browned. 
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FORMAL DINNERS. 
MENU NO L 
Their various cares in one great point combine 
The business of their lives, that is—to dine. 
—Youna. 
Canapés oF Finnan HAppie. 

ConsomME Royat. CELERY. BREAD STICKS. 
LoBsTER JUANITA, DutcH SAUCE. 
MusHroom CROQUETTES. 
CHATEAUBRIAND OF BEEF, SAUCE ESPAGNOL. 


CHATEAU POTATOES. Sauttkp ToMATOES. 


STuFFED ARTICHOKES. 


Roast QUAIL. SHERRY’s DrEessED LETTUCE. 
Fruit SourFrit. Foamy SAvce. 
ALMOND PLOMBIERD. Lapy FINGERS. 


Sattrep PistacHio Nuts. Bonsons. 


CRACKERS. CHEESE. 


Car& Norr. 
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CANAPES OF FINNAN HADDIE. 


Soak finnan haddie in lukewarm water to cover, set 
on back of range and let stand until fish may be sepa- 
rated easily into flakes; there, should be one cup. Fry 
one-half tablespoon finely chopped onion and two 
chopped mushroom caps in three tablespoons butter five 
minutes. Add two tablespoons flour, and pour on grad- 
ually, while stirring constantly, two-thirds cup thin 
cream. As soon as boiling point is reached, add two 
tablespoons grated cheese, and yolks of two eggs, slightly 
beaten. Season with salt and cayenne. Cool and pile 
on circular pieces of toasted bread two inches in diame- 
ter. Sprinkle with grated cheese and buttered bread 
crumbs and bake until crumbs are brown. 


CONSOMME ROYAL. 


Serve Consommé (see p. 122, under Christmas Din- 
ners, Menu No. II.) with Royal Custard. 


ROYAL CUSTARD. 


1 egg 4 cup milk 
2 egg yolks 4 teaspoon salt 
Few grains cayenne 


Beat eggs slightly, add milk and seasonings, and strain 
into a small slightly buttered pan. Set in pan of hot 
water, and bake until firm. Cool, remove from mould 
and cut in small cubes or fancy shapes. 


BREAD STICKS. 
(See p. 141, under Easter Dinners, Menu No. I.) 
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LOBSTER JUANITA, DUTCH SAUCE. 


2 Ib. live lobster 2 eggs 

4 cup heavy cream 4 teaspoon salt 

4 cup stale bread crumbs Few grains paprika 
4 cup Sherry wine 


Remove meat from lobster and force through a purée 
strainer. Add cream, bread crumbs, eggs, slightly 
beaten, salt, paprika and wine. Fill slightly buttered 
individual tin moulds two-thirds full of mixture. Set 
in pan of hot water, cover with buttered pan, and bake 
in a slow oven until firm. Remove from moulds to hot 
serving dish, and pour around 


DUTCH SAUCE. 


Yolks 2 eggs 4 cup hot water 
2 tablespoons olive oil 4 teaspoon salt 
1 tablespoon vinegar Few grains cayenne 


1 teaspoon finely chopped parsley 


Mix egg yolks, olive oil, vinegar, and hot water. 
Cook over water until mixture thickens, stirring con- 
stantly. Add salt, cayenne and parsley. 


MUSHROOM CROQUETTES. 


Remove stems from three-fourths pound mushrooms, 
cover with one and one-half cups cold water and cook 
until liquor is reduced to two tablespoons; drain and 
reserve liquor. Peel mushroom caps, break in pieces, 
sprinkle with one-fourth teaspoon salt and sauté in 
two tablespoons butter. Add one-fourth cup boiling 
water, cook one minute, and drain caps from liquor, 
reserving both. Melt two tablespoons butter, add four 
tablespoons bread flour and liquor reserved from both 
stems and caps; there should be two-thirds cup. Then 


234. What to Have for Dinner. 


add two tablespoons heavy cream, one-fourth teaspoon 
salt, a few grains paprika and sautéd caps. Spread 
on a plate to cool. Shape one-half the mixture to 
represent mushroom caps, the remainder to repre- 
sent mushroom stems. Dip in.crumbs, egg, and crumbs, 
fry in deep fat, and drain on brown paper. Place caps 
on stems and arrange croquettes on a folded napkin. 


CHATEAUBRIAND OF BEEF. 


Order a piece of beef, cut three inches thick, from 
the centre of the fillet. Trim off fat and skin and flat- 
ten with a cleaver or broad bladed knife to two inches 
in thickness. Sprinkle with salt, brush over with olive 
oil, and broil over a slow fire eighteen to twenty min- 
utes. A tenderloin steak cut two inches thick, or a tip 
of the sirloin roast with bones removed and meat 
trimmed and skewered into circular shape, may be sub- 
stituted for the fillet. 


SAUCE ESPAGNOL. 


3 tablespoons butter 4 tablespoons flour 
1 slice carrot 14 cups brown stock 
1 slice onion 14 teaspoons meat extract 
Bit of bay leaf 1 tablespoon lemon juice 
Sprig of thyme 2 tablespoons chopped pars- 
Sprig of parsley ley 
4 teaspoon peppercorns 1 tablespoon butter 

Salt 


Cook the first seven ingredients over a slow fire until 
butter is browned. Add the flour and, when well 
browned, stock and meat extract. Bring to boiling 
point and strain. Add lemon juice, parsley, the remain- 
ing butter, bit by bit, and season with salt. 
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CHATEAU POTATOES. 


Wash and pare medium-sized potatoes. Cut in three- 
fourths inch slices crosswise. Cut each slice until the 
shape of a quarter of an apple which has had the core 
removed. Soak one-half hour in cold water. Drain 
and cook in boiling salted water five minutes. Drain, 
put in a shallow pan, sprinkle with salt and dot over 
sparingly with butter. Bake until soft and well 
browned. 


SAUTED TOMATOES. 


Select medium-sized tomatoes, wipe and cut in quar- 
ters crosswise. Sprinkle with salt and pepper, dredge 
with flour, and sauté in butter. 


STUFFED ARTICHOKES. 


Boil artichokes and fill centres with the following 
mixture, cover with buttered crumbs, and bake in a hot 
oven, until crumbs are brown. 

Cook one tablespoon finely chopped onion with two 
tablespoons butter until slightly yellow. Add one cup 
finely chopped cooked chicken or veal and one-half 
cup soft bread crumbs. Season with salt and pepper 
and moisten with Béchamel Sauce. 


ROAST QUAIL. 


Dress, clean and truss six quail. Wrap each bird in 
a thin slice fat salt pork, place in a small dripping pan, 
add one-fourth cup boiling water, cover closely, and 
bake fifteen minutes in a hot oven. Remove cover and 
pork, and sprinkle birds with salt and pepper, brush 
over with butter, and dredge with flour. Bake fifteen 
minutes, basting three times during the baking. Serve 
on toast with a cube of currant jelly. 


236 What to Have for Dinner. 
SHERRY’S DRESSED LETTUCE. 


Separate leaves from stalk of one head lettuce, dis- 
carding wilted outer leaves. Wash, drain and dry. Ar- 
range in salad bowl, in as near original shape as possi- 
ble, and pour over the following dressing: 

Mix one-half cup olive oil, five tablespoons vinegar, 
one teaspoon salt, one-half small Bermuda onion finely 
chopped, one tablespoon parsley finely chopped, four 
Shrewsbury red peppers and eight Shrewsbury green 
peppers. Cover, let stand one hour in a cool place, 
and shake vigorously five minutes. 


FRUIT SOUFFLE. 


3 tablespoons butter Yolks 4 eggs 
3 cup flour 4+ cup sugar 
1 cup scalded milk Whites 4 eggs 


Canned peaches 


Melt the butter, and add flour and pour on gradually, 
while stirring constantly, scalded milk. Beat yolks 
of eggs until thick and lemon colored, and add sugar, 
gradually, continuing the beating. 

Combine mixtures and cool; then fold in whites of 
eggs beaten until stiff and dry. Line a slightly but- 
tered pudding dish with peaches cut in quarters (using 
one-half can) and add three tablespoons peach syrup. 
Pour over prepared mixture and bake in a slow oven 
from forty to forty-five minutes. Serve immediately, 
otherwise it is sure to fall. This may be served with- 


out sauce, but is greatly improved by the addition of a 
Foamy Sauce. 
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FOAMY SAUCE. 


4 cup butter 1 teaspoon vanilla 
1 cup powdered sugar Few grains salt 
Whites 2 eggs 4 cup heavy cream 


Cream the butter and add sugar gradually, beating 
constantly. Put over hot water, add egg whites beaten 
until stiff, and beat, using a wire whisk, until well 
blended. Cool, and add flavoring, salt, and cream beaten 
until stiff. 

ALMOND PLOMBIERE. 


1 cup almonds 2 teaspoons vanilla 

2 cups milk 1 pint heavy cream 

1 tablespoon tea 4 cup, each, candied pine- 
Yolks 4 eggs apple and candied apricot, 
1 cup sugar cut in small pieces 

4 teaspoon salt + cup Kirsch 


Blanch almonds and grind very fine. Put in mortar 
and add, gradually, one-half the milk and rub to a paste. 
Put tea in remainder of milk and scald. Beat yolks 
of eggs slightly, add sugar and pour on, gradually, 
the scalded milk. Cook over hot water until mixture 
thickens, strain through cheese cloth and add milk and 
almonds. Flavor, add cream and freeze. Put a layer 
in brick mould, cover with candied fruit soaked in 
Kirsch two hours, and so continue until mould is full. 
Cover, pack in salt and ice, and let stand two hours. 


SALTED PISTACHIO NUTS. 

Blanch one-fourth pound pistachio nuts and dry on a 
towel. Put in a small omelet pan with one-half table- 
spoon butter and stir constantly until nuts are deli- 
cately browned. Drain on brown paper and sprinkle 
sparingly with salt. 
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’ FORMAL DINNERS. 
\ 
MENU NO. II. 
sa 
There’s no want of meat, Str; 
Portly and curious viands are prepared, 
To please all kinds of appetites. 
—MASSINGER. 
Raw OYSstTERS, GRATED HORSERADISH. 
Brown BreAD SANDWICHES. 

ConsOMME AU PARMESAN. PULLED BREAD. 
FRIED SARDINES. Hot Tartare SAUCE. 
GeRMAN PatTTizes wITH CHICKEN AND MusHROOMS. 
Crown oF Lams. FRIED Potato BALLs. GREEN PEAs. 
RoastepD PIGEON, Grape Fruit SALAD. 
CABINET PuppINc, WHITE WINE SAUCE. 

Ick CrEAM CROQUETTES. ORANGE CIRCLES. 
SaLtep PECANS. CRYSTALLIZED Mint L&AvEs. 


Watrr THINS. CAMEMBERT CHEESE. 


Caré& Nore. 
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RAW OYSTERS. 


Serve oysters in deep halves of shells on a plate of 
finely crushed ice, allowing six or seven to each person. 
Garnish with slices of lemon and parsley, or serve 
in individual ice cases on a folded napkin. 

Pass salt, pepper, grated horseradish root and brown 
bread sandwiches with this course. 


INDIVIDUAL ICE CASES. 


Take three and one-half inch cubes clear ice and, 
with a hot timbale iron, melt cavities large enough to 
hold six or seven oysters. 


BROWN BREAD SANDWICHES. 


Steam brown bread in one-pound baking powder tins. 
Remove from moulds, cool and cut in thin slices. But- 
ter one-half the slices sparingly, cover with remaining 
slices, and cut in halves. Pile on plate covered with a 
doiley. 


CONSOMME. 
2 lbs. beef, poorer part of 1 quart chicken stock 
round 2 tablespoons butter 
2 Ibs. knuckle of veal 1 tablespoon salt 
1 lb. marrow bone 12 peppercorns 
2 quarts cold water 3 cloves 


4 cup, each, carrot, onion? sprigs parsley 
and celery, cut in small 1 sprig marjoram 
pieces 4 bay leaf 


Wipe meat, cut in one-half inch cubes and brown one- 
half in marrow from marrow bone; put remainder in 
soup kettle with cold water, add browned meat, veal cut 
in pieces and bones. Let stand one-half hour, heat 
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slowly to boiling point, and let simmer four hours. Add 
chicken stock and simmer one hour. Cook vegetables 
in butter five minutes. Add to soup with seasonings 
and simmer one and one-half hours. Strain, cool 
quickly, remove fat, and clear. \ 


CONSOMME AU PARMESAN. 


Put grated Parmesan cheese in a small glass serving 
dish, and pass with consommé. 


PULLED BREAD. 
(See p. 203, under Company Dinners, Menu No. VI.) 


FRIED SARDINES. 


Remove sardines from box and pour over boiling wa- 
ter. to free from oil. Take off skin, using a knife 
and fork, care being taken not to break fish. Dip in 
batter, fry in deep fat, and drain on brown paper. 
Arrange on hot serving dish, garnish with fried parsley 
and serve with Hot Tartare Sauce. (See p. 87, under 
Family Dinners, Menu No. XXI.) 


Battier. 


Mix and sift one and one-fourth cups flour, two tea- 
spoons baking powder and one-fourth teaspoon salt. 


Add gradually two-thirds cup milk, mixed with one egg, 
well beaten. 


GERMAN PATTIES WITH CHICKEN AND 
MUSHROOMS. 


Cut stale bread in two-inch slices and cut slices in 
two-inch squares; with a sharp pointed knife remove 
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centres making cases having walls one-fourth inch in 
thickness. Dip cases in egg slightly beaten, diluted 
with milk and chicken stock and seasoned with salt, 
allowing two tablespoons milk and one tablespoon stock 
to each egg. It will require three eggs for six patties. 
When bread is thoroughly soaked drain cases and fry 
in deep fat until delicately browned. Fry but two at 
a time; if more are attempted, the temperature of the 
fat will be reduced sufficiently to make the work un- 
satisfactory. Fill with chicken and mushroom filling. 
German patties may be filled with any creamed fish or 
meat mixture. 


CHICKEN AND MUSHROOM FILLING FOR 
GERMAN PATTIES. 


8 mushrooms 2 cups cold cooked chicken, 
3 tablespoons butter cut in dice 
3 tablespoons flour $ cup cream 
1 cup chicken stock Yolks 2 eggs 


4 cup finely cut celery 1 tablespoon lemon juice 
Salt and Pepper 


Clean mushrooms; peel caps, break in halves and 
sauté in butter five minutes; then add flour, chicken 
stock, and, when boiling point is reached, add chicken 
and celery. Just before serving, add cream, egg yolks, 
lemon juice, and seasonings. Heat very hot and serve 
in German patty cases or Swedish timbales. 


CROWN OF LAMB. 


Select parts from two loins containing ribs, scrape 
flesh from bones between ribs, as far as lean meat and 
trim off backbone. Shape each piece in a semi-circle, 
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having ribs outside, and sew pieces together to form a 
crown. 

Place on rack in‘dripping pan, rub with salt, and 
dredge meat and bottom of pan with flour. Wrap each 
bone in a thin strip of fat salt. pork, and cover top with 
a piece of buttered paper. Roast in a hot oven one and 
one-fourth hours, basting with fat in pan every fifteen 
minutes. Place meat on hot serving dish, remove pork 
from bones and garnish bones with paper frills. Fill 
centre of crown with green peas and surround with 
fried potato balls. 

A crown of lamb may be ordered to be prepared at 
the market. 


GREEN PHAS. 


Open one can peas, put in purée strainer, pour over 
three quarts cold water, and let stand one-half hour. 
Put in sauce pan, with four tablespoons butter, and one- 
half teaspoon, each, sugar and salt. Bring to boiling 
point, and serve very hot. 


FRIED POTATO BALLS. 


Wash and pare large potatoes, and shape into small 
balls, using a French vegetable cutter. Soak in cold 
water, one hour, drain and dry on a towel. Fry in deep 
fat until well browned, and soft throughout, the time 
required being about ten minutes. Drain on brown 
paper, and sprinkle with salt. 


ROASTED PIGEONS. 


Clean, stuff and truss pigeons. Place on rack in drip- 
ping pan, sprinkle with salt and pepper and dredge 
birds and bottom of pan with flour. Put a short stalk 
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of celery on each breast and cover with a thin slice of 
fat bacon. Place in hot oven, and, when well browned, 
reduce heat and baste. Continue basting every ten 
minutes until birds are cooked, using one-fourth cup 
butter melted in one-half cup boiling water. 


STUFFING. 


Shell and blanch chestnuts, cook in boiling salted 
water until soft, and drain. Pound in a mortar with the 
marrow from a marrow bone and add one teaspoon salt, 
one-eighth teaspoon pepper, two tablespoons milk, and 
one-fourth cup cracker crumbs. 


GRAPE FRUIT SALAD. 


Select long green peppers, cut in halves, lengthwise, 
remove seeds, and fill with grape and fruit pulp, celery 
and apple, both finely cut, and pecan nut meats, broken 
in pieces; using half as much, each, of celery and apple 
as grape fruit and allowing three nut meats to each 
case. Arrange ‘on lettuce leaves and garnish with 
Mayonnaise Dressing. 


CABINET PUDDING. 


Cream three tablespoons butter, add four tablespoons 
sugar, the yolks of two eggs well beaten, grated rind 
one-half lemon, and one tablespoon lemon juice. Re- 
move the crust from one-half a five-cent loaf and crumb. 
Add three-fourths cup milk, one-third cup citron, finely 
cut, and whites two eggs, beaten stiff. Combine mix- 
tures. Soak macaroons in Sherry wine to cover. Line 
a melon mould with bread mixture, cover with soaked 
macaroons and so continue until all is used, having 
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last layer of bread mixture. Cover closely, and steam 
two and one-half hours. Remove from mould and serve 
with : 

WHITE WINE SAUCE. 


Mix one-half cup sugar, one-half tablespoon corn- 
starch, grated rind and juice of one-half lemon, yolks 
of two eggs, slightly beaten, and one cup white wine. 
Place sauce pan containing mixture, over range, and 
stir constantly until boiling point is reached; then add 
whites of eggs, beaten until stiff. 


COFFEE ICE CREAM. 


4 cup ground coffee 14 cups sugar 

1 cup milk 1 quart cream 

Yolks 4 eggs English walnut meats, 
% teaspoon salt finely chopped 


3 tablespoons brandy 


Scald milk with coffee and add gradually to egg 
yolks slightly beaten and mixed with sugar and salt. 
Cook over hot water until mixture thickens, then add 
one cup cream and let stand on back of range twenty 
minutes. Cool, add remaining cream and brandy. 
Strain through double thickness of cheese cloth and 
freeze very stiff. Shape with a scoop, made for the 
purpose in individual pyramid forms, and roll in nut 
meats. The brandy may be omitted. 


ORANGE CIRCLES. 


3 tablespoons butter - Grated rind 1 orange 
% cup sugar Few grains salt 
Juice 1 orange 12 cups flour 


Put butter and grated rind in a bowl and work until 
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creamy, using a wooden spoon. Add sugar, gradually, 
continuing the beating; then add salt and orange juice 
and flour, a little at a time. Toss’ on a floured board, 
pat and roll to one-eighth inch in thickness. Shape 
with a circular cutter, first dipped in flour, put on a 
sheet covered with a buttered paper, and bake in a 
moderate oven. 
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FORMAL DINNERS. 
\MENU NO. III. 


“Though my stomach was sharp 
I could scarce help regretting, 

To spoil such a delicate picture by eating.” 

GRAPE FRUIT. 
CHICKEN ConsoMM& WITH OysTERS. BrEAD STICKS. 

D®EVILLED CRABS. 

CHICKEN MovussE WITH SAUTERNE JELLY. 

SappDLE oF Morton. 
WHITE Potato CROQUETTES. 
CARROTS AND TURNIPS A LA POULETTE. 
Currant Mint SoRBET. 


MusHROOMSs AU CASSEROLE. 


Roast Grousz, BrEap Sauce. WATERCRESS SALAD. 


WILLARD SouFFLE. STRAWBERRY IcE CREAM. 
SALTED ALMONDS. BonBons. 
CRACKERS, CHEESE. 


Car& Norr. 
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GRAPE FRUIT. 


Wipe grape fruit and cut in halves crosswise. With 
a small sharp pointed knife make a cut separating pulp 
from skin around entire circumference; then make cuts 
separating pulp from tough portion which divides fruit 
into sections. Remove tough portion in one piece, which 
may be accomplished by one cut with the scissors at 
stem, or blossom end, close to skin. Sprinkle fruit pulp 
left in skin generously with sugar and pour over each 
half one teaspoon, each, gin and Cherry Cordial. Let 
stand five minutes in a cold place. Place on fruit plates, 
allowing one-half grape fruit to each person. 


CHICKEN CONSOMME WITH OYSTERS. 


Wash one pint small oysters and parboil in their own 
liquor. Remove oysters and add oyster liquor to five 
cups highly seasoned chicken stock. Clear stock, using 
the whites of two eggs and two egg shells. Reheat 
and add parboiled oysters. 


BREAD STICKS. 
(See p. 141, under Easter Dinners, Menu No. I.) 


DEVILLED CRABS. 


2 tablespoons butter 1 teaspoon finely chopped 
1 slice onion parsley 
2 tablespoons flour 1 cup chopped crab meat 
4 teaspoon mustard 6 mushroom caps, finely 
% cup white stock chopped 


3 tablespoons Sherry wine Salt 
3 teaspoon beef extract Cayenne 
Yolks 2 eggs Bread crumbs 
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Cook butter with onion three minutes. Add flour 
mixed with mustard and pour on, gradually, white stock, 
Sherry wine, and beef extract; then add parsley. Bring 
to boiling point, and add egg yolks and crab meat. When 
well mixed, add mushroom caps and season with salt and 
cayenne. Wash and trim crab shells, fill rounding with 
mixture, sprinkle with stale bread crumbs, mixed with 
a small quantity of melted butter. Bake until crumbs 
are brown. 

CHICKEN MOUSSE. 


1 cup chicken stock 1 tablespoon cold water 

Yolks 3 eggs $ cup cooked chicken 

4 teaspoon salt (white meat) 

4 teaspoon paprika $ cup blanched almonds 

1 tablespoon granulated 1 cup heavy cream, beaten 
gelatine stiff 


Few grains cayenne 


Beat egg yolks slightly, add salt and paprika, and 
pour over, gradually, chicken stock which has been 
heated. Cook over hot water until mixture thickens, 
add gelatine soaked in cold water and, when dissolved, 
strain and add to chicken and almonds, finely chopped, 
pounded, and forced through a sieve. Season highly 
with salt and cayenne. Put in ice water and stir until 
mixture thickens, then fold in the cream beaten stiff. 
Turn into the shell of Sauterne Jelly and chill. 


This makes a very-attractive dish, moulded individu- 
ally. 


SAUTERNE JELLY. 
2 tablespoons granulated 14 cups Sauterne wine 
gelatine 3 tablespoons lemon juice 
4 cup cold water 3 tablespoons sugar 


14 cups boiling water Green coloring 
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Soak gelatine in cold water, twenty minutes, and dis- 
solve in boiling water. Add Sauterne wine, lemon juice, 
and sugar. Color with leaf green, and strain. 

Line a mould with jelly one inch in thickness, and 
fill the centre with chicken mousse. 


SADDLE OF MUTTON. 


Order a saddle of mutton dressed at market. Wipe 
meat, sprinkle with salt and pepper, place on rack in 
dripping pan, and dredge meat and bottom of pan with 
flour. Bake in a hot oven one and one-fourth hours, 
basting every fifteen minutes with fat in pan. 


WHITE POTATO CROQUETTES. 


To two cups hot riced potatoes add two tablespoons 
butter, one-half teaspoon salt, one-eighth teaspoon pep- 
per, few grains cayenne and yolk one egg. Beat thor- 
oughly, shape as desired, dip in crumbs, egg and crumbs, 
fry in deep fat, and drain on brown paper. 


CARROTS AND TURNIPS A LA POULETTE. 


Wash, scrape and cut carrots in fancy shapes; there 
should be one cup. Wash, pare and cut turnips in fancy 
shapes; there should be one cup. Cover vegetables with 
boiling water and let stand five minutes. Drain and cook 
in boiling salted water, to which is added one-half 
tablespoon butter, until soft. Drain and add to the 
following sauce: 

Melt three tablespoons butter, add three tablespoons 
flour, and pour on, gradually, one cup white stock. 
When boiling point is reached, add one-half cup cream, 
the yolks of two eggs and one-half tablespoon lemon 
juice. Season with salt and pepper. 
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CURRANT MINT SORBET. 


1 glass currant jelly 24 cups boiling water 
1} tablespoons finely Shavings from the rind of 
chopped mint leaves # orange 


1 tablespoon. lemon juice 
Beat jelly, using a silver fork and dissolve in boiling 
water. Add remaining ingredients and freeze to a mush. 
Serve in small glasses and garnish each with a sprig 
of fresh mint. 


MUSHROOMS EN CASSEROLE. 


Wash one pound mushrooms, remove caps and break 
in pieces. Dot over a casserole dish with small bits 
of butter, and add mushroom caps. Season with salt 
and pepper, and sprinkle with chopped truffles. Add 
three-fourths cup cream, cover, and cook until mush- 
rooms are tender. Just before serving, add Sherry 
wine to taste. 

ROAST GROUSE. 


Dress, clean, lard and truss grouse. Place on trivet 
in shallow pan; rub with salt, brush over with melted 
butter, dredge with flour, and surround with trimmings 
of fat salt pork. Bake twenty-five minutes in a hot 
oven, basting three times during the cooking. Remove 
to hot serving dish, take off string, remove skewers, 
and pour around Bread Sauce. 

Sprakle bird and sauce with coarse browned bread 
crumbs and garnish with parsley. 


BREAD SAUCE. 


2 cups milk . 6 peppercorns 
4 onion 4 cup bread crumbs 
4 cloves 4 teaspoon salt 


2 tablespoons butter 
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Scald milk with onions, cloves and peppercorns, 
strain, add bread crumbs and cook in double boiler 
twenty minutes. Add salt and butter. 


WATERCRESS SALAD. 


Wash, remove roots, drain and chill two bunches 
watercress. Arrange in salad bowl, and pour over two 
tablespoons vinegar mixed with one-half teaspoon salt 
and a few grains paprika. 


WILLARD SOUFFLE. 


14 tablespoons butter 3 tablespoons powdered su- 
2 tablespoons flour gar 

4 cup milk Whites 3 eggs 

Yolks 2 eggs Fresh strawberries 


Melt butter, add flour, and when well blended, pour 
on, gradually, while stirring constantly, milk. Beat 
yolks of eggs until thick and lemon colored and add, 
gradually, while beating constantly, powdered sugar. 
Combine mixtures, cool slightly, and cut and fold in 
whites of eggs beaten until stiff and dry. Cover bot- 
tom of individual cases with strawberries cut in halves 
and sprinkle with sugar. Put in mixture to fill cases 
three-fourths full, and bake in a slow oven until firm 
and delicately browned. 

Serve with each soufflé a slice of Strawberry Ice 
Cream. 

STRAWBERRY ICE CREAM. 


(See p. 183, under Company Dinners, Menu No. II.) 
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FORMAL DINNERS. 
MENU NO. IV. 


“Those palates which must ‘have inventions to delight 
the taste.” 


OysTER COCKTAIL. SALTINES. 
MusHRooMS AND Saco Soup. DINNER BraAIDs. 
LogpsterR Coors. CucumMBER Boats. Sauce TARTARE. 
SwEDISH TIMBALES WITH CALF’s BRAINS. 
LarpED FILLET OF BEEF WITH TRUFFLES. 
Brown MusHroom SAvce. 

Potato Rines. FLAGEOLETS. BuTTERED CARROTS. 
ASPARAGUS WITH MOoUSSELINE SAUceE. 
DrEssED LETTUCE. CHEESE FINGERS. 
APRICOT AND WINE JELLY WITH PIsTACHIO Bisque 
Ick CREAM. 

Cream Sponce BALLs. 

SALTED ALMONDS. Bonsons. 
Water THINS. NEUFCHATEL CHEESE. 


Caré Norr. 
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OYSTER COCKTAILS. 


Allow six small oysters to each cocktail and pour 
over a dressing made of Sherry, salt and cayenne, using 
two tablespoons Sherry and a few grains each, salt and 
eayenne to each cocktail. Let oysters stand in sauce 
in a very cold place for fifteen minutes before serving. 


MUSHROOM AND SAGO SOUP. 


4 lb. mushrooms 3 teaspoon salt 

1 quart chicken stock Few grains pepper 
3 tablespoons pearl sago 1 cup cream 

1 cup boiling water Yolks 2 eggs 


Clean and chop mushrooms, add to stock, bring to 
boiling point and cook twenty minutes; then rub 
through a sieve. Cook sago in water twenty minutes, 
add to stock, then add salt, pepper, cream and egg 
yolks. 

DINNER BRAIDS. 


1 cup scalded milk Few gratings from the rind. 

2 tablespoons butter of a lemon 

1 tablespoon sugar % yeast cake, dissolved in 

4 teaspoon salt 4 cup lukewarm water 
Flour 


Add butter, sugar, salt and grated rind to milk; 
when lukewarm, add dissolved yeast cake and one and 
one-half cups flour. Beat thoroughly, cover, and let 
rise until light. Cut down, add enough flour to knead 
(about one and one-fourth cups will be required), then 
knead. Let rise again, toss on floured board, shape in 
small sticks; then shape sticks into braids. Place in 
buttered pan, some distance apart, cover, let rise until 
light, and bake in a hot oven. 
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LOBSTER CHOPS. 


2 cups chopped lobster § 2 teaspoons lemon juice 


meat POLK 7 Laces 
% teaspoon salt _1 teaspoon parsley, chopped 
Few grains cayenne finely 


1 cup Thick White Sauce 


Mix ingredients in order given and add white sauce. 
Spread on a plate to cool; then shape in form of chops. 
Dip in crumbs, egg and crumbs, fry in deep fat, and 
drain on brown paper. Insert a small claw in small 
end of each chop and arrange around a mound of pars- 
ley or watercress. 


THICK WHITE SAUCE. 


Melt three tablespoons butter, add one-third cup flour, 
and pour on, gradually, while stirring constantly, one 
cup milk or one-half cup each, milk and white stock. 
Bring to boiling point, and season with one-fourth tea- 
spoon salt and one-eighth teaspoon pepper. 


CUCUMBER BOATS, SAUCE TARTARE. 


Select three long, regular shaped cucumbers, cut a 
thin slice from both the stem and blossom end of each, 
and cut in halves crosswise. Remove pulp, and seeds, 
if possible, in sufficiently large pieces to cut in cubes for 
another salad. Cut sections so as to make boat shape. 
Arrange each boat on a single lettuce leaf, and fill with 


SAUCE TARTARE. 
(See p. 17, under Family Dinners, Menu No. IV.) 


Company and Formal Dinners. 255 
SWEDISH TIMBALES. 


4 cup cornstarch 4 cup beer or 

4 cup flour Same quantity liquid, using 
4 teaspoon salt equal parts milk and wa- 
Yolks 2 eggs ter 


1 tablespoon olive oil 


Mix dry ingredients, add liquid gradually, and beaten 
yolks of eggs; then add olive oil. Shape, using a hot 
timbale iron, fry in deep fat until crisp and brown; 
take from iron and drain on brown paper. 


CREAMED CALF’S BRAINS. 


Soak calf’s brains in cold salted water one hour. 
Remove blood vessels and cook in boiling, salted, acidu- 
lated water, twenty minutes. Drain and plunge into 
cold water to harden. When cold, cut in three-fourths 
inch cubes and add to the following sauce: 

Melt three tablespoons butter, add one slice onion 
and cook until yellow; then add three tablespoons flour, 
and pour on, gradually, one-half cup calf’s head stock 
and one-half cup milk. Bring to boiling point, remove 
onion, and add one-fourth cup cream, yolks of two eggs 
and one tablespoon lemon juice. Season with salt and 
cayenne. Do not allow sauce to reach the boiling point 
after the cream and egg yolks have been added. 


LARDED FILLET OF BEEF WITH TRUFFLES. 


Wipe, remove fat, veins and any tendinous portions 
from a fillet of beef. Jard upper side with grain 
of meat, and between lardoons insert small pieces of 
truffle, using a sharp pointed knife to make cuts. Use 
one truffle for the fillet. Place meat on rack in small 
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dripping pan, sprinkle with salt and dredge with flour, 
and put four thin slices of fat salt pork in pan. Bake 
thirty-five minutes‘ in a hot oven, basting three times 
with fat in pan. Remove to hot serving dish and pour 
around Brown Mushroom Sauce, Serve with flageolets 
and buttered carrots. 


BROWN MUSHROOM SAUCE. 


3 lb. mushrooms 14 cups brown stock 
3 tablespoons butter 1 truffle 
3 tablespoons flour Salt 

Paprika 


Clean mushrooms, remove caps and finely chop. 
Break stems in pieces and cook in butter five minutes. 
Add flour and pour on, gradually, brown stock. Bring 
to boiling point and cook three minutes. Strain, sea- 
son with salt and paprika.; again bring to boiling point 
and add chopped raw mushroom caps and one finely 
chopped truffle. Serve at once. 


POTATO RINGS. 


Wash and pare medium-sized potatoes and cut in one- 
fourth inch slices. Cut each slice round and round, 
having each spiral paring about one-fourth inch in 
thickness, taking care not to break the parings. Fasten 
with small wooden skewers in spiral shapes; cover with 
cold water, and let stand one hour. Dry thoroughly 
between towels and fry in hot fat until crisp and brown. 
Drain on brown paper and sprinkle wth salt. Serve 
immediately. If allowed to stand for any length of 
time, they soften. If many are to be fried, after taking 
rings from fat, do not sprinkle with salt, but just before 
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serving time return to fat that they may become crisp, 
then sprinkle with salt. 


BUTTERED CARROTS. 


Wash, scrape and cut carrots in one-eighth inch slices ; 
and cut slices in one-eighth inch strips. Cook in boil- 
ing salted water until tender. Drain, season with salt 
and butter and serve very hot. This is an excellent way 
to serve old carrots. 


FLAGEOLETS. 


Drain and rinse with cold water one can flageolets. 
Put in a sauce pan with one-fourth cup butter, one- 
half teaspoon salt and a few grains cayenne. Bring 
to boiling point and serve at once. 


BOILED ASPARAGUS. 


Untie bunches of asparagus and wash. Rearrange in 
bunches and tie with a string. Cook in boiling salted 
water, twenty minutes, having asparagus stand in water 
to two inches of the tips. Turn on side and cook ten 
minutes. Drain, remove string and pour over Mousse- 
line Sauce. 

MOUSSELINE SAUCE. 


3 egg yolks Pepper 
4 cup heavy cream Salt 
4 cup butter 4 tablespoon lemon juice 


Beat yolks of eggs until thick and lemon colored, 
add cream and cook over hot water, stirring constantly 
until mixture thickens. Add butter and seasonings and 
serve immediately. 
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CHEESE FINGERS. 


2 tablespoons butter 4 teaspoon salt 

4 cup boiling water’ Few grains cayenne 
4 cup flour 1 egg 

4 cup grated cheese 1 egg, white 


Put butter and water into a sauce pan and when boil- 
ing point is reached, add flour, all at one time, salt and 
cayenne, and stir until mixture cleaves from sides of 
pan. Beat in the cheese, egg unbeaten, and white of 
egg unbeaten. Shape mixture three inches long by one- 
half inch wide on a buttered sheet. Sprinkle with 
grated cheese and bake, fifteen minutes, in a moderate 
oven. 

APRICOT AND WINE JELLY. 


Remove one-half the pieces of fruit from one can 
apricots, and put aside for garnishing. Rub remaining 
apricots and syrup through a purée strainer and add 
two-thirds cup sugar, one tablespoon lemon juice, three- 
fourths cup Sherry wine and two tablespoons granu- 
lated gelatine soaked in one-half cup cold water, and 
then dissolved over hot water. 

Pour into rectangular border mould and, when firm, 
turn on serving dish; fill centre with a brick of pis- 
tachio bisque ice cream, and garnish with preserved 
apricots and halves of blanched almonds. 


PISTACHIO BISQUE ICE CREAM. 


4 cups milk 1 tablespoon vanilla 

1 cup heavy cream 1 teaspoon almond extract 
14 cups sugar . % cup, each, almonds and 
4 teaspoon salt pistachio nuts, finely 
1 junket tablet chopped 


1 tablespoon cold water Green coloring 


Company and Formal Dinners. 259 


Mix first four ingredients and add junket tablet, dis- 
solved in cold water. Turn into a shallow dish and let 
stand over-night in a cold place: Add flavoring, color- 
ing, and nuts. Freeze and mould in brick shape. 


CREAM SPONGE BALLS. 


Yolks 3 eggs Flour 
% cup sugar 1 teaspoon baking powder 
2 tablespoons cold water 4 teaspoon salt 
1 tablespoon cornstarch Whites 3 eggs 
% teaspoon lemon extract 


Beat yolks of eggs until thick and lemon colored, 
add sugar gradually, continuing the beating, then beat 
two minutes and add water. Put cornstarch in a cup 
and fill cup two-thirds full of flour. Mix and sift corn- 
starch and flour with baking powder and salt, and add 
to first mixture. When thoroughly mixed add whites 
of eggs beaten until stiff, and flavoring. Bake in but- 
tered individual tins known as snowball pans. 
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INDEX. 


AtmonpD Cakes, 127. 
Plombiére, 237. 
Pudding, 81. 

Almonds, Boiled Salted, 150. 
Salted, 120. 

Anchovy Canapés, 135. 

Apple and Chestnut Salad, 

132 


Charlotte, 6. 

Dumplings, 97. 

Spiced a la Lyman, 27. 
Apples, Frozen, 124. 

Stuffed, 193. 

Stuffed, en surprise, 118. 
Appledore Bean Soup, 95. 
Apricot and Wine Jelly, 258. 
Artichoke Salad, 219. 
Artichokes, 89. 

Stuffed, 235. 

Asparagus, Boiled, 187, 257. 
In Lemon Rings, 153. 
Salad, 56. 

Austrian Potatoes, 48. 


Bacon Curls, 223. 
Balls, Chestnut, 89. 

Egg, 191. 

Potato, 181, 242. 

Swedish Meat, 167. 
Baltimore Relish, 60. 
Bananas, Sautéd, 168. 
Baskets, Tomato and Cu- 

cumber, 212. 
Batter, 240. 
Bavarian Cream, 

138. 


Chocolate, 


Bean Salad, 168. 

Soup, Appledore, 95. 

Soup, Black, 13. 

Beans, Dried Lima, 5. 
French, 228. 

French String, 67. 

Green String, 71. 

Shelled, 60. 

Béchamel, Celery au, 205. 
Sauce, 70. 

Yellow, Sauce, 217. 

Beef, Braised, 26. 
Chateaubriand of, 234, 
Fillet of, a la Jardiniére, 

180. 
Fillets of, Sautéd, 199. 
Larded Fillet of, 
Truffles, 255. 

Rib Roast of, 4. 

Tournedos of, 186. 
Beef Steak 4 la Henriette, 39. 

Broiled Porterhouse, 18. 

Broiled with clam blanket, 

63. 

Beets, Boiled, 48. 

Sauce Piquante, 40. 
Bernaise Sauce, 172. 
Biscuit, Shrewsbury, 189. 
Bisque Ice Cream, Pistachio, 

258. 

Lobster, 185. 

Soup, 8. 

Soup Tomato, 135. 

Black Bean Soup, 13. 

Blue Fish 4 la Lee, Baked, 47. 
Baked, 59. 


with 


(261) 
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Boston Pudding, 15. 
Bouchées of Lambs’ 
breads, 142. 
Bouillon, Clam, 83. \ 
Clam with Whipped Cream, 
152. 
Court, 87. 
Braids, Dinner, 253. 
Brains, Creamed Calf’s, 255. 
Brandied Pears, 183. 
Brandy Sauce, 108. 
Sauce, Foamy, 120. 
Sauce, Peach, 97. 
Snaps, 53. 
Bread Pudding, Cold Choco- 
late, 56. 
Pulled, 203. 
Rings, 130. 
Sauce, 131, 250. 
Sticks, 141. 
Breaded Lamb Fillets, 92. 
Brown Bread Sandwiches, 
239. 
Creamed Cheese, 224. 
Brown Gravy, 4, 103, 218. 
Mushroom Sauce, 125, 256. 
Sauce, 212. 
Soup, 70. 
Soup Stock, 30. 
Walnut Sauce, 180. 
Browned Crackers, 51. 
Soup Rings, 122. 
Sweetbreads, 211. 
Sweet Potatoes, 13. 
Brussels Sprouts, 52, 218. 
Boiled, 132. 
Butter, Maitre d’Hotel, 19. 
Sauce, 96. 
Buttered Carrots, 257. 
Croutons, 135. 


Sweet- 


CABBAGE Escalloped, 63. 

Cabinet Pudding, 243. 
Peach, 93. 

Café Noir, Boiled, 11. 
Filtered, 28. 

Cakes, Almond, 127. 
Raisin Cup, 219. 
Sponge, 114. 

Calf’s Brains, Creamed, 255. 
Head, 95. 


Index. 


Calves’ Tongues, Boiled, 44. 
California Boiled Dressing, 
56. 
Salad, 76. 

Canapés, Caviare, 191. 
Finnan Haddie, 232. 
Lobster, 171. 

Smoked Salmon and An- 
chovy, 135. 

Canton Mousse, 206. 

Caper Sauce, I., 83. 

Caper Sauce, IT., 84. 

Caramel Nut Ice Cream, 188. 

Carrot Soup, 26. 

Carrots a la Poulette, 84. 
Buttered, 257. 

Creamed, 23. 
Glazed, 181. 
In White Sauce, 103. 

Carrots and Turnips a la 

Poulette, 249. 

Cauliflower au Gratin, 138. 
Creamed, 118, 137. 
Vol-au-vent, 36. 

Caviare Canapés, 191. 

Celery and Cream Cheese 

Salad, 67. 
Au Béchamel, 205. 
Consommé, 116. 
Sauce, 31. 
Soup, Cream of, 51. 
Stewed, 14. 

Charlotte, Apple, 6. 

Frozen Neapolitan, 229. 
Russe, 67. 

Chateau Potatoes, 235. 

Chateaubriand of Beef, 234. 

Cheese Bread Wafers, 158. 
Brown Bread Sandwiches, 

224, 
Croquettes, 194. 
Eggs, 149. 
Fingers, 258. 
Moulded, 182. 
Salad, 40. 
Sandwiches, 15. 
Soufflé, 138. 

Cherry Mint Sorbet, 174. 

Chestnut & Apple Salad, 132. 
Balls, 89. 

Stuffing, 52, 118. 


Index. 


Chestnuts, Glazed, 205. 

Chicken a la Southern, 222. 
Boiled, 187. 

Consommé, 247. 
And Corn Soup, 43. 
Croquettes, 217. 
Custard, 178. 
Fillets of, 147. 
Forcemeat, 125, 198. 
Fricasse, 88. 

Fried, 152. 

Mousse, 248. 

Pie, 104. 

Roast, 8. 

Soup, 74. 

Chicory Salad, 194. 

Chiffonade Salad, 84, 125. 

Chocolate Bavarian Cream, 

138. 
Cold, Bread Pudding, 56. 
Ice Cream, 33. 
Parfait, 224. 
Pears, 154. 
Petits Fours, 213. 
Pudding, Steamed, 19. 
Sauce, Hot, 72, 169. 
Soufflé, 85. 
Chops, Lobster, 254. 
Christmas Plum Pudding, 
119. 
Salad, 119. 

Cider Sauce, 211. 

Circles, Orange, 244. 

Clam Bouillon, 83, 152. 
And Corn Soup, 130. 
Soup, 110. 
And Tomato 

122. 

Clams, Little Neck, 178. 

Club Steak, Planked, 55. 

Cocktail, Fruit, 185. 
Oyster, 253. 

Cod, Boiled, 136. 
Fillets of, 70. 

Coffee Ice Cream, 
Sponge, 37. 

Cold Chocolate Bread Pud- 

ding, 56. 
Halibut, 156. 
Cole Slaw in Cabbage Shell, 
79. 


Consommé, 


127, 244. 
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Cole Slaw Dressing, 79. 
Southern, 198. 

A la Touraine, 22. 
Colorado Salad, 188. 
Conés, Cream, 206. 
Consommé, 239. 

Chicken, 247. 

Clam and Tomato, 122. 

With Macaroni, 227. 

Au Parmesan, 240. 
Corn, Boiled Green, 153. 

And Chicken Soup, 43. 

And Clam Soup, 130. 

Fritters, 223. 

Mock Bisque Soup, 8. 
Court Bouillon, 87. 
Crabs, Devilled, 247. 

Soft Shell, 55. 
Crackers, Browned, 51. 
Cranberry Moulds, 103. 

Punch, 112. 

Cream of Celery Soup, 51. 
Chocolate Bavarian, 138. 
Coffee Ice, 127. 

Cones, 206. 

Jelly, 41. 

Mayonnaise Dressing, 201. 

Of Pea Soup, 167. 

Peach, 219. 

Sauce, 223. 

Sherbet, Orange, 213. 

Sponge Balls, 259. 

Of Tomato Soup, 59. 

Vanilla Ice, 113. 

Whipped, 81. 

Creamed Calf’s Brains, 255. 
Carrots, 23. 
Cauliflower, 118, 137. 
Cheese Brown Bread Sand- 

wiches, 224. 

Mushrooms, 66. 

Peas, 165. 

Sweetbreads, 160. 

Turnips, 19. 

Creamy Sauce, 61, 85. 

Croquettes, Cheese, 194. 
Chicken, 217. 
Mushroom, 233. 
Potato, 99. 

Potato and Cheese, 63. 

Sweet Potato, 148. 


264 


Croquettes, White Potato, 
249. 

Crofttons, 4. 

Buttered, 135. \ 
Sautéd, 211. 

Crown of Lamb, 241. 

Crusts, Imperial, 74. 

Cucumber Baskets, 179. 
Baskets, Totamo and, 212. 
Boats, 254. 

Jelly, 216. 
Ribbons, 147. 

Cucumbers, Dressed, 47. 
Fried, 92. 

Currant Jelly Sauce, 228. 
Mint Sorbet, 250. 
Wafers, 145. 

Curried Potatoes, 168. 
Vegetables, 228. 

Curry Sauce, 229. 

Custard, Chicken, 178. 

Danish, 133. 
Egg, 131. 
Pudding, 90. 
Royal, 197, 232. 
Sauce, 11. 
Soufflé, 161. 

Cutlets, Fish, 227. 


DaNnIsH CUSTARD, 133. 

Devilled Chicken Fricasse, 88. 
Crabs, 247. 

Dinner Braids, 253. 

Rolls, 116. 

Drawn Butter Sauce, 96. 

Dressed Cucumbers, 47. 
Lettuce, 14. 

Dressing, Boiled Salad, 36. 
California Boiled, 56. 
Cole Slaw, 79. 

Cream Mayonnaise, 201. 
French, 6, 182, 188, 212. 
Hot Potato Salad, 137. 
Mayonnaise, 76. 

Sherry, 152. 

Wine, 185. 

Dried Lima Beans, 5. 

Drops, Sponge, 195. 

Duchess Potatoes, 55, 187. 

Duck Gravy, 193. 

Roast, 192. 


Index. 


Ducks, Broiled, 229. 
Wild, Roasted, 182. 

Dumplings, Apple, 97. 

Dutch Potatoes, 205. 
Sauce, 227, 233. 


Eaa Batts, 191. 

Custard, 131. 

Nog, Frozen, 141. 

And Pimento Timbales, 130. 

Plant au Gratin, 144. 

Plant, Sautéd, 10. 

Sauce, 59. 
Eggs, Cheese, 149. 
Emergency Soup, 164. 
English Plum Pudding, 126. 
Escalloped Cabbage, 63. 
Espafiol Sauce, 186, 234. 


Farina Cups, 52. 
Fillet of Beef 4 la Jardiniére, 
180. 
With Truffles, Larded, 255. 
Fillets of Beef, Sautéd, 199. 
Breaded Lamb, 92. 
Chicken & la Poulette, 147. 
Cod, 70. 
Lamb, Sautéd, 13. 

Sole, 123. 
Filling, 150. 
Chicken 
241. 

Lemon, 100. 
Orange, 44. 
Fingers, Cheese, 258. 
Finnan Haddie, Canapés of, 
232. 
Fish: 
Anchovy Canapés, 135. 
Blue, Baked, 59. 
Baked, a la Lee, 47. 
Cod, Boiled, 136. 
Fillets of, 70. 
Finnan Haddie, 
of, 232. 
Haddock, Boiled, 87. 
Baked, Stuffed, 131. 
Halibut, Cold, 156. 
Rolls, 110. 
Slices, Baked, 222. 
Timbales, 117. 


and Mushroom, 


Canapés 


Index. 


Fish: 
Salmon Loaf, 160. 
Smoked, Canapés, 135. 
Timbales, 164. 
Sardines, Fried, 240. 
Shad a4 la Delmonico, 147. 
Smelts, Stuffed, 172. 
Sole, Fillets of, 123. 
Trout, Broiled, 142. 
Fish, Broiled, 79. 
Cutlets, 227. 
Forcemeat, 172. 
Shrimp Sauce, 117. 
Stuffing, 132. 
Flageolets, 257. 
Foamy Sauce, 162, 237. 
Brandy, 120. 
Forcemeat, Chicken, 125, 198. 
Fowl, Boiled, 30. 
Braised, 51. 
French Beans, 228. 
Beans, String, 67. 
Dressing, 6, 15, 182, 188, 
212. 


Dressing for Cucumbers, 47. 


Fried Potatoes, 88. 
Hollandaise Sauce, 164. 
Peas, 181. 
Rolls, 18. 
Fricasse, Devilled Chicken, 
88. 
Fritters, Corn, 223. 
Frosting, 150. 
White, 213. 
Frozen Apples, 124. 
Egg Nog, 141. 
Horseradish Sauce, 161. 
Neapolitan Charlotte, 229. 
Fruit Cocktail, 185. 
And Nut Salad, 200. 
Grape, 247. 
Pudding, 107. 
Salad, 206. 
Sauce, 49. 
Soufflé, 236. 
Tapioca, 64. 


GALETTES, 176. 

Georgiana Pudding, 49. 

German Fried Potatoes, 165. 
Patties, 240. 
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German Sandwiches, 165. 
Giblet Gravy, 9, 111, 124. 
Glazed Carrots, 181. 
Chestnuts, 205. 
Silver Skins, 124. 
Sweetbreads, 227. 
Goose, Roast, 117, 123. 
Grape Fruit, 247. 
Salad, 243. 
Gravy, 66. 
Brown, 4, 103, 218. 
Duck, 193. 
Giblet, 9, 111, 124. 
Truffle, 204. 
Green Peas, 242. 
Peas, Boiled, 143. 
Peppers, Stuffed, 10. 
String Beans, 71. 
Grouse, Roast, 250. 


Happre, Finnan, 232. 

Haddock, Baked Stuffed, 131. 
Boiled, 87. 

Halibut, Cold, 156. 

A la Meniére, 185. 

Rolls, 110. 

Slices, Baked, 222. 

Timbales, 117. 

Ham, Roast, 210. 

Hard Sauce, 113. 

Health Food Bread Sand- 

wiches, 32. 

With Dates, 32. 

Hearts, Stuffed, 80. 

Henriette, Sauce, 39. 

Hollandaise Sauce, 89. 
French, 164. 

Horseradish, 173. 
Hominy, Fried, 193. 
Honeycomb Pudding, 60. 
Horseradish Sauce, 32 

Frozen, 161. 

Hollandaise, 173. 

Hot Chocolate Sauce, 72, 169. 
Potato Salad, 137. 
Tartare Sauce, 87. 

Huntington Soup, 39. 


Ice Casts, Individual, 239, 
Lemon, 149. 
Tutti Fruitti, 201. 
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Ice Cream, Caramel Nut, 188. 


Coffee, 127, 244. 
Macaroon, 194. 
Orange, 144. 
Pistachio Bisque, 258. 
Strawberry, 183. 
Vanilla, 113. 

Imperial Crusts, 74. 

Individual Pastry Cases, 136. 
Ice Cases, 239. 

Italian Meringue, 224. 
Soup, 209. 


JELLY, Apricot and Wine, 258. 
Cream, 41. 
Cucumber, 216. 
Sauce, Currant, 228. 
Sauterne, 248. 

Julienne Soup, 30. 


Lapy Finaers, 225. 
Lamb, Crown of, 241. 
Fillets, Breaded, 92. 
Or Mutton, Saddle of, 228. 
Roast Spring, 143. 
Sautéd Fillets of, 13. 
Lambs’ Sweetbreads, 
chées of, 142. 
Larded Fillet of Beef, 255. 
Lemon Cream Sherbet, 53. 
Filling, 100. 
Ice, 149. 
Meringue Pie, 100. 
Lenox Sauce, 218. 
Lettuce and Cucumber Salad, 
99. 
Dressed, 14. 
Salad, Tomato and, 223. 
Sherry’s Dressed, 236. 
Lima Beans, Dried, 5. 
Little Neck Clams, 178. 
Liver, Braised, 71. 
Lobster Bisque, 185. 
Canapés, 171. 
In Cases, 191. 
Chops, 254. 
Juanita, 233. 


Bou- 


Macaroni, Baked, 96. 
Macaroon Ice Cream, 194. 
Macedoine Salad, 5. 


Index. 


Maitre d’Hotel Butter, 19. 
Potatoes, 111. 

Marshmallow Pudding, 72. 
Wafers, 230. 

Mashed Potatoes, 44. 

Sweet Potatoes, 40. 
Turnips, 35. 
“Winter Squash, 111. 

Mayonnaise Dressing, 76. 
Dressing, Cream, 201. 
Tomato, 153. 

Measures and Weights, Table 

of, 1. 

Meringue, 28, 45, 57, 90, 100. 
Italian, 224. 

Lemon Pie, 100. 

Mince Meat, 106. 
Pie, 106. 

Mint Sauce, 143. 

Sorbet, Cherry, 174. 
Sorbet, Currant, 250. 

Mock Bisque Soup, 8 
Turtle Soup, 197. 

Moulded Cheese, 182. 
Sweetbreads, 198. 

Mousse Canton, 206. 
Chicken, 248. 

Mousseline Sauce, 257. 

Mushroom Croquettes, 233. 
And Sago Soup, 253. 
Sauce, 123. 

Sauce, Brown, 125, 256. 

Mushrooms en Casserole, 250. 
Creamed, 66. 

Under Glass, 203. 

Mutton, Boiled Leg of, 83. 
Braised Leg of, 35. 
Chops, Pan Broiled, 22. 
Roast Leg of, 218. 

Roast Stuffed Shoulder of, 


66. 
Saddle of, 228, 249. 


NEAPOLITAN BASKETS, 168. 
Charlotte, Frozen, 229. 
Nut Bread Sandwiches, 174. 
Ice Cream Caramel, 188. 
Nuts, Salted Pistachio, 237. 


Oax Hitt Sweet Potatoes, 
103. 


Index. 


Oatmeal Snaps, 158. 

Olives, Veal, 157. 

Onion Soufflé, 27. 
Soup, 17. 

Onions, Boiled, 104. 
In Cream, 112. 
Orange Circles, 244. 
Cream Sherbet, 213. 

Filling, 44. 
Ice Cream, 144. 
Salad, 229. 
Sauce, 182. 
Tartlets, 44. 
Oyster Cocktails, 253. 
Corks, 179. 
Soup, 92. 
Stew, 102. 
Ox Joints, Baked, 99. 
Oysters, Broiled, 43. 
Fried, 198. 
Raw, 239. 


Pan BroieD Mutton Chops, 
2 


22; 

Parched Rice, 75. 

Parisian Potatoes, 23, 199. 

Parisienne Soup, 171. 

Parsnips, 96. 

Fried, 27. 

Paste, Plain, 105. 
Puff, 105. 

Pastry Cases, 136. 
Nut Sticks, 183. 

Paté de Foie Gras in Aspic, 

187. 

Patties, 209. 
Fillings, 210. 
German, 240. 
Squash, 107. 

Pea Soup, Cream of, 167. 

Peas, Creamed, 165. 

A la Francaise, 200. 
French, 181. 
Green, 242. 

Peach Brandy Sauce, 97. 
Cabinet Pudding, 93. 
Cream, 219. 

Pear Salad, 112. 

Pears, Brandied, 183. 
Chocolate, 154. 

Pecans, Salted, 127. 
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Pepper and Fruit Salad, 174. 
Peppers, Stuffed Green, 10. 
Petits Choux aux Fruits, 149. 
Fours, Chocolate, 213. 
Pie, Chicken, 104. 
Lemon Meringue, 100. 
Mince, 106. 
Pigeons, Roasted, 242. 
Pimento Timbales, 124. 
Egg and, 130. 
Pistachio Bisque Ice Cream, 
258. 
Plain Paste, 105. 
Planked Club Steak, 55. 


Plombiére, Almond, 237. 


Plum Pudding, Christmas, 119 
English, 126. 
Porterhouse Beef Steak, 
Broiled, 18. 
Potage d’Avignon, 141. 
Potato Balls, 181. 
Balls Fried, 242. 
Balls Sautéd, 35. 
Croquettes, 99. 
Croquettes, White, 249. 
And Cheese Croquettes, 63. 
Rings, 256. 
Salad, Hot, 137. 
Soufflé, 60. 
Strips, 19. 
Sweet, Croquettes, 148. 
Potatoes, Austrian, 48. 
Boiled, 26. 
Boiled New, 143. 
Browned Sweet, 13. 
Chateau, 235. 
Curried, 168. 
Duchess, 55, 187. 
Dutch, 205. 
French Fried, 88. 
German Fried, 165. 
A la Goldenrod, 80. 
Maitre d’Hotel, 111. 
Mashed, 44. 
Mashed Sweet, 40. 
Oak Hill Sweet, 103. 
Parisian, 23, 199. 
Riced, 67. 
Riced a la Colburg, 31. 
Roast, 5. 
Steamed New, 153. 
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Princess Pudding, 23. 
Prune Pudding, 10. 
Pudding, Almond, 81. 
Boston, 15. % 
Bread, Cold Chocolate, 56. 
Cabinet, 243. 
Christmas Plum, 119. 
Custard, 90. 
English Plum, 126. 
Fruit, 107. 
Georgiana, 49. 
Honeycomb, 60. 
Marshmallow, 72. 
Peach Cabinet, 93. 
Princess, 23. 
Prune, 10. 
Rice, 175. 
Steamed Chocolate, 19. 
Thanksgiving, 113. 
Puff Paste, 105. 
Pulled Bread, 203. 
Punch, Cranberry, 112. 


QuaiL, Broiled, 200. 
Epicurean Style, 144. 
Roast, 235. 


Raisin Cup Cakes, 219. 
Sauce, 199. 
Raisins, Stuffed, 53. 
Raw Oysters, 239. 
Relish, Baltimore, 60. 
Rib Roast of Beef, 4. 
Rice, Boiled, 9. 
Parched, 75. 
Pudding, 175. 
Riced Potatoes, 67. 
A la Colburg, 31. 
Rings, Bread, 130. 
Browned Soup, 122. 
Potato, 256. 

Roe, Broiled, 179. 
Fried Shad, 216. 
Romaine Salad, 182. 

Rolls, Dinner, 116. 
French, 18. 
Halibut, 110. 

Royal Custard, 197, 232. 


Sappte of Lamb or Mutton, 
228. 


Index. 


Saddle of Mutton, 249. 

Sago Soup, 253. 

Salad, Apple and Chestnut, 
132 


Artichoke, 219. 

Asparagus, 56. 

Bean, 168. 

California, 76. 

Celery and Cream Cheese, 
67 


Cheese, 40. 
Chicory, 194. 
Chiffonade, 84, 125. 
Christmas, 119. 
Colorado, 188. 
Dressing, 137. 
Dressing, Boiled, 36. 
A la Flora, 161. 
Fruit, 206. 
Fruit and Nut, 200. 
Grape Fruit, 243. 
Hot Potato, 137. 
Lettuce and Cucumber, 99. 
Macedoine, 5. 
Orange, 229. 
Pear, 112. 
Pepper and Fruit, 174. 
Romaine, 182. 
Tomato Jelly, 32. 
Tomato and Lettuce, 223. 
Watercress, 251. 

Salmon Loaf, 160. 
Smoked, 135. 
Timbales, 164. 

Salted Almonds, 120. 
Pecans, 127. 
Pistachio Nuts, 237. 


Sandwiches, Brown Bread, 
239. 

Cheese, 15. 

Creamed Cheese Brown 


Bread, 224. 

German, 165. 

Health Food Bread, 32. 

Nut Bread, 174. 
Sardines, Fried, 240. 
Sauce Béchamel, 70. 

Bernaise, 172. 

Brandy, 108. 

Brandy, Foamy, 120. 

Brandy, Peach, 97. 


Index. 


Sauce, Bread, 131, 250. 
Brown, 212. 
Brown Mushroom, 125, 256. 
Brown Walnut, 180. 
Caper I., 83. 
Caper II., 84. 
Celery, 31. 
Cider, 211. 
Cream, 223. 
Creamy, 61, 85. 
Currant Jelly, 228. 
Curry, 229. 
Custard, 11. 
Drawn Butter, 96. 
Dutch, 227, 233. 
Egg, 59. 
Espafiol, 186, 234. 
Foamy, 162, 237. 
French Hollandaise, 164. 
Frozen Horseradish, 161. 
Fruit, 49. 
Hard, 113. 
Henriette, 39. 
Hollandaise, 89. 
Horseradish, 32. 
Horseradish Hollandaise,173 
Hot Chocolate, 72, 169. 
Hot Tartare, 87. 
Lenox, 218. 
Mint, 143. 
Mousseline, 257. 
Orange, 182. 
Piquante, Beets, 40. 
Raisin, 199. 
Sherry, 126. 
Shrimp, 117. 
Soubise, 22. 
Sterling, 20. 
Tartare, 17. 
Tomato, 75, 167. 
Truffle, 199, 211. 
Tyrolienne, 156. 
Velouté, 180. 
Venetian, 136. 
Verte, 147. 
Vienna, 187. 
White, 14, 23, 63, 80, 96, 

137. 

White, Thick, 254. 
White, Thin, 157. 
White Wine, 244. 
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Sauce, Wine, 165. 

Yellow Béchamel, 217. 
Sautéd Bananas, 168. 

Crofitons, 211. 

Egg Plant, 10. 

Fillets of Beef, 199. 

Fillets of Lamb, 13. 

Potato Balls, 35. 

Tomatoes, 235. 
Sauterne Jelly, 248. 
Scallops, Fried, 22. 

Shad a la Delmonico, 147. 

Roe, Fried, 216. 

Shelled Beans, 60. 
Sherbet, Lemon Cream, 53. 

Orange Cream, 213. 
Sherry Dressing, 152. 

Sauce, 126. 

Sherry’s Dressed Lettuce, 236. 

Shortcake, Strawberry, 76. 

Shoulder of Mutton, Roast 
Stuffed, 66. 

Veal, Braised, 74. 
Shrewsbury Biscuit, 189. 
Shrimp Sauce, 117. 
Silver Skins, Glazed, 124. 
Smelts, Fried, 1 

Stuffed, 172. 

Smoked Salmon, 135. 
Snaps, Brandy, 53. 
Oatmeal, 158. 

Soft Shell Crabs, 55. 

Sole, Fillets of, 123. 
Sorbet, Currant Mint, 250. 
Soubise, Sauce, 22. 

Soufflé, Cheese, 138. 

Chocolate, 85. 

Custard, 161. 

Fruit, 236. 

Onion, 27. 

Potato, 60. 

Willard, 251. 

Soup (see also Bouillon and 
Consommé) : 

Appledore Bean, 95. 

Black Bean, 13. 

Brown, 70. 

Brown Stock, 30. 

Carrot, 26. 

Chicken, 74. 

Clam, 110. 
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Soup, Clam and Corn, 130. 
Corn and Chicken, nt 
Corn Mock Bisque, 8 
Cream of Celery, 51.\ 
Cream of Pea, 167. 
Cream of Tomato, 59. 
Emergency, 164. 
Huntington, 39. 
Italian, 209. 

Julienne, 30. 

Mock Turtle, 197. 

Mushroom and Sago, 253. 

Onion, 17. 

Oyster, 92. 

Parisienne, 171. 

Rings, Browned, 122. 

Tomato, 4 

Tomato, Bisque, 135. 

Victoria, 178. 

White, 156. 

White, with Wine, 203. 
Southern Cole Slaw, 198. 
Spiced Apple, 27. 
Spinach Boiled, 43, 148. 

With Sautéd Crofatons, 211. 

Swedish Style, 31. 
Sponge Balls, 259. 

Cake, 114. 

Coffee, 37. 

Drops, 195. 

Sprouts, Brussels, 52. 

Squash, Baked, 14. 
Mashed Winter, 111. 
Patties, 107. 

Steak, Planked Club, 55. 

Steamed Chocolate Pudding, 

19. 

New Potatoes, 153. 
Sterling Sauce, 20. 

Stew, Oyster, 102. 

Stewed Celery, 14. 

Sticks, Bread, 141. 

Strawberry Ice Cream, 183. 
Shortcake, 76. 

String Beans, French, 67. 
Green, 71. 

Strips, Potato, 19. 

Stuffed Apples, 118, 193. 
Artichokes, 235. 

Green Peppers, 10. 

Hearts, 80. 


Index. 


Stuffed Raisins, 53. 
Smelts, 172. 
Tomatoes, 48. 
Tomato Salad, 36. 
Stuffing, 9, 67, 80, 102, 111, 
124, 204, 243. 
Chestnut, 52, 118. 


'* Fish, 132. 


For Mushroom Caps, 186. 
Succotash, 75. 
Swedish Meat Balls, 167. 
Timbales, 255. 
Sweet Potatoes, Browned, 13. 
Croquettes, 148. 
Mashed, 40. 
Oak Hill, 103. 
Sweetbreads, Bouchées_ of 
Lambs’, 142. 
Browned, 211. 
Creamed, 160. 
Glazed, 227. 
A la Huntington, 192. 
Moulded, 198. 
To Parboil, 192. 
TaBLE of Measures and 
Weights, 1. 
Tapioca, Fruit, 64. 
Tartare, Sauce, 17. 
Hot, 87. 
Tartlets, of Eggs, 136. 
Orange, 44. 
Thanksgiving Pudding, 113. 
Thick White Sauce, 254. 
Thin White Sauce, 157. 
Timbales, Egg and Pimento, 
130. 


Halibut, 117. 
Pimento, 124. 
Salmon, 164. 
Swedish, 255. 

Tomato Bisque Soup, 135. 
And Clam Consommé, 122. 
And Cucumber Baskets, 


212: 
Jelly Salad, 32. 
And Lettuce Salad, 223. 
Mayonnaise, 153. 
Salad, Stuffed, 36. 
Sauce, 75, 167. 
Soup, 4 


Index. 


Tomato Soup, Cream of, 59. 
Tomatoes, Broiled, 173. 
Fried, au Parmesan, 55. 
Sautéd, 235. 
Stuffed, 48. 
Tongues, Boiled Calves’, 44. 
Tournedos of Beef, 186. 
Trout, Broiled, 142. 
Truffle Gravy, 204. 
Sauce, 199, 211. 
Turkey, Roast, 102, 110, 204. 
Turnips, Carrots and, 249. 
Creamed, 19. 
Mashed, 35. 
In White Sauce, 103. 
Turtle Soup, Mock, 197. 
Tutti Fruitti Ice, 201. 


VANILLA Ice Cream, 113. 
In Cantaloupes, 158. 
Veal, Braised Shoulder of, 
74. 


Olives, 157. 

Roast Leg of, 47. 
Vegetables, Curried, 228. 
Velouté Sauce, 180. 
Venetian Sauce, 136. 
Venison, Roast Saddle of, 

172: 
Verte Sauce, 147. 
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Victoria Soup, 178. 
Vienna Sauce, 187. 
Vol-au-vent, Cauliflower, 36. 


Warers, Cheese Bread, 158. 
Currant, 145. 
Marshmallow, 230. 

Walnut Sauce, Brown, 180. 

Watercress Salad, 251. 

Watermelon, 152. 

Weights, Table of Measures 


and, 1. 

Whipped Cream, 81. 

White Potato Croquettes, 
249. 


White Sauce, 14, 23, 63, 80, 
96, 104, 137, 157. 
Thick, 254. 
Thin, 157. 
Wine, 244. 
White Soup, 156. 
Frosting, 213. 
With Wine, 203. 
Willard Soufflé, 251. 
Wine Dressing, 185. 
Sauce, 165. 
White, Sauce, 244. 
Winter Squash, Mashed, 111. 


YELLow Béchamel Sauce, 217. 


A FVER buying and carefully preparing good food, don’t rsk spoiling it in ai usscen- 


tific, difficult-to-control range. Use a 


HOME CRAWFORD 


Its Single Damper (patented) ix alone worth the price of the range. Asbests+tlined 
oven, same size top and bottom. Improved fire-box, See it. 


WALKER & PRATT MFG. CO., 31-35 Union St., Boston, Mass. 


Tea 
Coffee 


FORMOSA OOLONG; 
ENGLISH BREAKFAST  ; 

SOUCHONG,; JAPAN; 
GUNPOWDER; HYSON; 

INDIA and CEYLON TEAS. 


35c., 40c., 50c., 60c., 75c., 90c., $1.00, $1.25. 
AFTERNOON TEA, FLOWERY PEKOE, $1.50. 


Describe what you want, and send for free samples. 
Out of our immense stock there is just the Tea YOU want. 
When you find it, we can always give the same flavor. We 
will gladly furnish samples, if you will try them. Your time 
against our samples. 


Greatest Variety and Finest Stock of Teas 
and Coffees in the United States. 


Coffee, 12c. to4goc. Tea, 35c. to $1.50 
Free City and Suburban Delivery. 
Oriental Tea Company, 
87 Court Street, Boston. 


1900" WASHER 
FRE ON 30 DAYS’ 


TRIAL. 
FAMILY 


The 1900 BALL-BEARING WASHER 


is a 20th Century invention, wonderfully sim- 
d effective. It revolves on t 
ings. Easiest running washer on the mar 
It does the washing better, cleaner, cheaper 
and quicker than any other method. Tr will 
wash Clean lirge quantities of clit! 

er how badly soiled) in 6 mi 


Entirely new principle forces 
idly back and forth, withont po 
bing, thereby effecting a tremendous sav- 
ing in the weur and tear of clothes, 
This alone will pay for the invesunent in a 
short time. To prove our_claims, we will 
send this Washer absolutely free ou 
30 days'trial We pay all expenses, 
Address for booklet and particulars, 


THE “1900" WASHER CO., 
37 BState St. Binghamton, N. ¥, 


Is a New” England house the largest grind- 
ers of pure Mustards and Spices in the world? 


WH 


BECAUSE aie rary Sine rooas, 


Gold Medals awarded in 1890 and 1892. 


Veuve 
Chaffard 


Pure 


Olive Oil 
s 


IN HONEST BOTTLES 


S 
S.S. PIERCE CO. 


Blends Perfectly 


and goes twice as far for the monev 
spent as olive oil. It contains no adul- 
teration, but is a vegetable oil, as pure 
as filtered sunlight, — a sublimated 
product of twentieth century science. 


Send qc. for our new 
book on salads and 
salad dressings, and 
mention this magazine. 


WESSON PROCESS CO. 
Mia PHILADELPHIA. 


BOHARTS 


Perfection me, 


SAKE 


ve and 


FLOUR 


ever produced that 
will save half the 
shortening re- 
y quired by any other 


ta FLOUR flour. 
’ Pat in ies Makes Cakes and 
Bohat ¢: Company oars 


CUINTEN. leven IS delicate texture. 
Indorsed by the 


World's Greatest 
Cooking Experts. For 25 cents we will send 
you a package of Bohart’s Pertection Cake and 
Pastry Flour which will make fitteen cakes, 


FREE, our Booklet, * Twentieth Century Secrets.” for 
your grocer’s name 


BOHART & CO., Clinton, Iowa 


g.“pastay 


* 


4 WHEN YOU ORDER 
_ Baker's § 
=~ Chocolate 


a tet hil 
4 


SPLPEPPPP EP CPEF SP LPEPEPEPEPEPED 


Under the de- 
cisions of the 
— U, ‘ourts no 

—= other Chocolate 
P= is entitled to be 
labeled or sold 
as ‘Baker's 
Chocolate.” 


TRADE-MARK. 
WALTER BAKER & CO. Limited, 


EFEPEPESPEPEP EY PEP EP EP EPEP AGED ED 


Established 1780 DORCHESTER, MASS. 
GOLD MEDAL, PARIS, 1900, 


APRPAPRPEPEPAPEPAPEYE 


ae 
Ye 


ch as soups, 
game, salads 
ing 


- 


| gees 


KINGSFORD’S 
OSWEGO 


CORN STARCH 


THE ORIGINAL. 


Celebrated throughout the Banyo, 
Manpo.in, and Guirar Wor p as 
the very best in Tonz, Durasiuiry, 
and Artistic ConsTRUCTION. 


The A. C. FAIRBANKS CO. 
27-29 Beacu Street, Bosron, Mass, 


Send for new illustrated catalogue, and special discounts given 
in cofnection with this advertisement only, 


7 septs oe pe, MOST / 
“Wood's Acme Coffee” | 


| LARGEST 
! STOCK 
| and 
(| BEST 
) and 
QUICKEST 
| SERVICE 


at) our vld 
and reliable 
store ie ny 
rouNnpen I841 


319 Washington 
Street, opposite 
the Old South, | 
Boston, Mass. 


THOMAS WOOD & CO. 
IMPORTERS ano ROASTERS 
215 State STREET, BOSTON 


1T DRINKS THE BEST! 


FOUR STERLING QUALITIES 


ARE FOUND IN THE 


RICHMOND 


Fidelity Be ‘ Mana Reliability 


Economy ney — — a Durability 


WwW 
THE RICHMOND STOVE CO., # NORWICH, CONN. 


Perfect 


Warm 
Air 


‘ae furnaces 


and 
Cooking 


Standard Goods Ran eS 
Beautifully Finished Efficient and Attractive 


RICHARDSON & BOYNTON CO. ton 


234 Water Street. NEW YORK 84 Lake Street, CHICAGO all 
51 Portland Street, BOSTON Fuels 


“ Unlike A MONTHLY MAGAZINE “For the higher 


any other 


ai» = FOR ALL THE FAMILY _ heusehsa” 


Dwellers in cottages, in “‘flats,’’ in mansions, and in every-day “ houses,” all will find their particular 
needs and interests treated in Good Housekeeping during 1901, through stories, sketches, bright para- 
graphs, verses, and articles. A magazine bristling with new ideas, raising the home life out of the old 
routine. Following are only a few of the strong features: The Vexed Problem of Help, being 
solved through the Good Housekeeping inquiry. Cooking Recipes, New and Practical, the best in 
the world. Live pages for Apartment Dwellers, illustrated. How to get well and how to keep 
well, in our Health Department. For the Very Little Children, stories, verses, and beautiful 
pictures. Breezy Talks for “‘ Fathers and Sons.’ New Ideas in Fancy Work and Handicraft, 


illustrated. Ulustrated Special Articles on new topics related to the broader and higher life of 
the household. 


THE CABINET COOK BOOK. Aéspici.trom the Celebrated, 


448 peace and over 1,400 Recipes. This Cook Book may be said to be a revision of the famous 
‘* White House Cook Book "’ (the regular price of which is $2.50). While more condensed, it 
contains all the most important reci; of the ‘‘ White House,” and, as a popular edition, is more 
easily within reach of the masses. t was written by that world-famous chef, Hugo Ziemann, 
steward of the White House, assisted bythe well-known expert, Mrs. F. L. Gillette. The book 
is 8% by 6 inches, nicely printed and substantially heund in durable paper covers. 


NO CASH. JUST READ OUR OFFER. 


Address a Postal to the Phelps Publishing Company at either of the addresses below given, writing 
upon the same: ‘‘ I accept your offer of Good Housekeeping as advertised in Boston Cook- 
ing-School Magazine, ’ adding your name, post-office, and State. Upon receipt of this tal we 
will enter you on our subscription list, send you a Prospectus for Solving the Help Problem, and 
one copy, postpaid, of the great Cabinet book Book. Upon receipt of the above you are to send 
us either 25 cents in full payment for the Cook Book, the Help Prospectus, and Good Housekeep- 
ing for three months; or $1.00 for the Cook Book, Help Prospectus, and Good Housekeeping for 
We have so much faith in Good Housekeeping and in the readers of Boston Cooking-School Magazine that we 
The regular price of Good Housekeeping is $1.00 per 
Terms and particulars upon application. Address all orders to 


PHELPS PUBLISHING COMPANY 
New York, 52-54 Lafayette Place Main Office, Springfield, Mass. 


fifteen months. 


are willing to put the matter entirely in your hands before you pay a cent. 
year. Agents wanted everywhere. Liberal commissions. 


Chicago, 204 Dearborm Street 
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